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For all pork curing—sausage, hams, ba- 
con, picnics—use PRAGUE POWDERS 


made or for use under U. S. Patent 
] h e M A S T r R p ; r ( Nos. 2668770, 2668771, 2770548, 


2770549, 2770550, 2770551. 


with which others are compared... . 


We welcome comparison! There’s only one flash-fused The 
PRAGUE POWDER—scientifically balanced by uniting all curing 
ingredients in each fast-dissolving crystal. @. 723 Beas 


We urge comparison! You have to try PRAGUE POWDER to LABORATORIES, Inc. 


a s ! 
know how fast, safe and dependable a cure can be! concadio’¢. 1s Win ths Sen: Wiens 
LOS ANGELES 58, 4900 Gifford Ave. 
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ANEW CAN-PAK SYSTEM 


FOR SMALL PACKERS BY GLOBE 




















M. 1. D. Viscera, Carcass 





Head, Rail and Final 


Inspection Area 




















CAN-PAK FLOOR PLAN 


Capacity: 15 to 45 cattle per h 





1. Drive, pen and knock cattle . Rump, pull tails and drop bungs 
2. Shackle and help knock - Skin flanks, split aitch bone, clear 
3. Stick and scalp rosettes and pull hide ; 
4. Tag and cut off heads, dehorn and . = back and drop hid 

flush in chute 


: . Eviscerate 
5. Skin and break right leg, butt, . Remove viscera from inspection table 
transfer and remove shackle 


Splitting 
6. Skin and break left leg, butt, and . Bruise trimmer 
insert second trolley Washing 
7. Skin and remove front feet, clean - Scale, grade and scribe 
weasand, open brisket - Shrouding 
8. Rim over, clear and skin shanks, - Help shroud and place in cooler 
neck and chucks, saw briskets - Trucking and janitor 
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Takes up less space 

Uses less equipment at lower cost 
Gives higher production with less men 
Produces 15 to 45 cattie per hour 


At last it is possible for the smaller packer to get the advantages of a com: 
pletely conveyorized Can-Pak killing floor operation at a greatly reduced cost 
over the larger capacity layout of the regular Can-Pak method. By combining 
jobs on the killing floor, up to 45 cattle can be dressed per hour with only 
20 men.* Floor requirements, depending on the shape of the available space, 
can NOW be as low as 2,000 sq. ft. in area. This makes it entirely possible to 
install a floor of this type in most already existing 2 or 3 bed floors. Thus expen- 
sive, time consuming building alterations are avoided and an economical- 
efficient Can-Pak installation can be arranged. 

*This does not include viscera or head work-up. 


si Here is a new, low cost Can-Pak hydraulic hide puller 
Globe equipment is now available through ‘‘NATIONWIDE" leasing program."’ for capacities up to 45 cattle per hour. Remember— 


nothing approaches the effi hanical 
Ask Globe today for more details on this new, compact system for cattle killing. hide aie. é Seceaviennsaans aeomennrmcagens 


Representatives for Europe and the Middle East: Seffelaar & Looyen, 90 Waldeck Pyrmontkade, The Hague, Netherland: i A 
THE 
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_,..WITH PURECO CO, 


“BLAST CHILLING’ 
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FIRMNESS...... 
SHRINKAGE ===. tess than 1% 


G00, pum CARBONIC 


Pure Carbonic Company, A Division of Air Reduction Company, Incorporatea 
Nation-Wide Pureco COz2 Service-Distributing Stations in Principal Cities 
General Offices: 150 East 42nd Street, New York 17, N.Y. 


—...............; dail 
SURFACE CONDITION... oy, 


......... Excellent 


These statements were taken from a report on the condition of 
a load of pork carcasses after a 34 hour trip in a reefer truck 
with its mechanical refrigeration unit supplemented by Pureco 
CO, Blast Chilling immediately after loading. The report also 
stated that “‘fat was white and firm . . . meat arrived at an ideal 
cutting temperature (36°F.) thus, no delay in cutting room...” 





Warm Moist Air Replaced By Cool Dry Vapor. 


Pureco CQz2 Blast Chilling flushes out the warm 
moisture-laden air and replaces it with cold dry vapor. 
Temperature “pull-down” takes only seconds. Meat 
is kept cold and dry. Mechanical units operate better 
and are more economical because they don’t “‘ice-up” 
as quickly. 


No Special Equipment Needed. 


Pureco CO: Blast Chilling needs no special equipment 
. .. it works with mechanical units . . . hold-over sys- 
tems or “DRY-ICE”. Blast Chilling units are supplied 
and maintained on the customer’s premises by Pure 
Carbonic. 


Have a Trial “Blast Chilling” Demonstration. 


Let Pureco demonstrate Blast Chilling to you at your 
plant under your working conditions with no obligation 
on your part. Call your Pureco representative for 
details or write: 


New Pureco booklet ‘‘How Car- 
bon Dioxide Serves You’’. Write 
for free copy. 





| AT THE FRONTIERS OF PROGRESS YOU'LL FIND AN AIR REDUCTION PRODUCT 
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Gobi 


@ LATEST DESIGN 
@ EXPERT ENGINEERING 
@ SOUND QUALITY CONSTRUCTION 
@ CAREFULLY PLANNED INSTALLATION 








Attracting and holding your customers’ de- 
mands that you deliver quality. 


Only Julian’s modern design . . . expert engi- 
neering .. . superior construction .. . and care- 
ful installation can guarantee quality, always. 


Be sure of the best. Write, telephone, or wire 
to get full information on how Julian Smoke- 
houses are best for you before you make any 
smokehouse installation. 


Julian Smokehouses — An Industry Standard 


ENGINEERING CO. 


5127 N. Damen Ave. * LOngbeach 1-4295 + Chicago 25, Ill. 
come a tag 


West 
Mert Packers Equipment Co., 6 49th Ave. ‘Oakland 1, California 
Canad ey Represen resentative: 
MeLean Machinery Co. td., Winnipeg, Canada 
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Tia emsitaas: 
a Hydraulic Retarder! 


Patent No. 2,726,024 
Other Patents Applied 
for and Pending 





The Hydraulic Retarder mechanically controls the amount of pressure applied in 
loading loaf molds. Control is automatic and meticulously accurate; and it may 
be adjusted for any desired density. There is no margin for error as when an 
operator varies in strength and position due to fatigue. The result is positive 


uniformity in density, texture and weight of every slice; and this is ideal for 


ultra-modern, hi-speed slicers and vacuum wrapping machines. 
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Finest 
Metal 
Packaging 


for Meat and 
Lard Products 


... from Heekin 








Let Heekin engineers design and develop 
the specific can you need for your meat or 
lard product. Heekin Cans are planned 
to sell your product. Contact Heekin to- 
day . 


. . as close as your telephone. 


Product Planned 
a A & = y 
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LOOK WHAT BOSS Rendering Cooker 


Juterlocking Agitator CAN DO! 











ee 
Northern Reduction Company | 





MEAT SCRAPS - TALLOW - DRIED BLOOD 








This is the 
first cooker 
Yo l0)] o} oX-Yo Malia) 
Interlocking 
/Wellrelrela: 


| 


ever figured how 
much it cost YOUR 
tolna) oXelah amkommusleL. <1 
necessary cooker 
inspections?” 


Drying blood 
in less than 
5 to 8 hours 


is terrific! 




























































P.0.B80X% 108 - CASE STREET ROAD - Winnosor 97-7310 
TRAVERSE CITY, MICHIGAN 





THe CINCINNATI BUTCHERS’ SUPPLY COMPANY 
P.O. Box DO 
CINCINNATI 16, OHIO 


Ccroeer 23, 1959 


CENTLEMEN: 


WE WOULD LIKE TO TAKE THIS OPPORTUNIT TO EXPRESS OUR COMPLETE 
SATIFACTION WITH THE PERFORMANCE OF OUR "BOSS" RENDERING 
COOKER WITH THE NEW "INTERLOCKING ACITATORS" THAT WE PURCHASED 
LAST Arrit. 


WE INSTALLED OUR NEW COOKER IN MAY 1959 AND HAVE BEEN OPERATING 


1T 24 HOURS A DAY, 6 DAYS A WEEK SINCE THAT TIME. =<=___ 


WE HAVE FAITHFULLY INSPECTED THESE NEW AGITATORS. SINCE THE 
INSTALLATION IN MAY 1T HAS NOT BEEN NECESSARY FOR ANYONE TO ENTER 
THE COOKER FOR ANY REASON AT ALL. THE WEEKLY INSPECTION 1S 
COMPLETED WITHIN A MATTER OF SECONDS BY INSPECTING THE FOUR BOLTS 
ON THE SPLIT RETAIN; NC COLLARS. THE MEN IN THE PLANT CONSEQUENTLY 
FAVOR THIS COOKER OVER THE OTHER THREE, AND IT THEREFORE HAS BEEN 
GETTING THE BULK OF THE USE IN THE PLANT ALL SUMMER. 




















‘\ ‘ 4 
“Material” is offal 
trom beef kil Tale) 


plant which bones 


fehl the 


WE WOULO ALSO LIKE TO COMMENT UPON THE QUIET OPERSTION OF THIS 
COOKER ANO THE RELATIVE SPEEO wiTH WHICH IT COMPLETES OUR COOKS. 
WE ARE ABLE TO COMPLETE OUR COOKS IN 50% LESS TIME THEN WE. ARE 
IN THE SAME SIZE COOKER MADE BY ANOTHER FIRM. 6000 PouNodS oF 
MATERIAL IN OUR NEW CCOKER 1S COMPLETED IN 23 HOURS WHEREAS 
6000 FOUNDS IN THE IDENTICAL MODEL NEXT IT MADE BY ANOTHER 
COMPANY TAKES FROM 45 TO 6 HOURS. WE FEEL THE LONG SWEEP OF THE 
AGITATOR PADDLES HAS A VERY PRONOUNCEO EFFECT UPON THIS COOKING 
TIME. 





carcasses. ome 
o [To Toma tiered 
akolaleii=xe i 


INCIDENTALLY OUR BLOOCO DRIER BROKE DOWN IN JULY AND WE FELL BACK ON 
OUR NEW COOKER TO COOK OUR BLOOD. WE FOUND WE COULD COOK OUT 

4000 POUNDS OF BLOOD IN LESS THAN ONE HALF OF THE TIME 1T TOOK US TO 
COOK IN THE REGULAR BLOOD CRIER. WE FEEL THIS 1S OVE TO THE LONG 
SWEEP AGITATORS, THE INCREASED SPEEO OF THE COOKER ANO THE GREATER 
COOKING SURFACE IN THE 5x12 CVER OUR 2x7 BLOOD DRIER WE WERE USINGe 


r 


WE HAVE COOKED OUT BLOOD FROM 80 HEAO IN 2s HOUR WITH THIS NEW oka diake) 


COOKER. 


To date, Int 
rWelhcel Kola wre la =) 





WE HAVE HAD NO MAINTAINANCE ON THIS COOKER SINCE MAY EVEN WITH THE available only on 


HARD USE IT HAS BEEN GETTING. FOR THIS WE ARE MOST APPRECIATIVEs new Boss cookers and 
those Boss cookers 
less than 2 or 3 
years old. 


WE HOPE WE WILL BE ABLE TO REPLACE WORN OUT AGITATORS IN OUR OLO 
COOKERS WITH LONG SWEEP INTERLOCKING ONES WHEN REPLACEMENT 15S 
NECESSARY IN THE FUTURE. 








VERY TRULY YOURS, 
NORTHERN REOUCTION COMPANY 
More 


Rosert 0. Moone 
PRESIOENT 





ROM/Hm 73.F-6. 


BUTCHERS’ SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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Save on city delivery 


and shuttle costs with- 


‘61 FORD TRUCKS 


NEW 262-CU. IN. "BIG SIX" FOR GREATER | 
TWO-TON PERFORMANCE AND ECONOMY ** 


America’s savingest two-ton ‘“‘city peddle’”’ 
trucks now offer a big 262-cu. in. Six with the 
power of big displacement, the gas economy of 
6-cylinder design, plus the durability of heavy- 
duty construction. This engine features a sturdy 
stress-relieved head and block, strong forged 
steel crankshaft, long-lasting, stellite-faced in- 
take and exhaust valves and durable, pyramid- 
type connecting rods. Ford’s proven 292 V-8 
and 292 Heavy Duty V-8—the V-8’s with 
“‘six-like’’ economy —are also available for your 
special power requirements. 


And you save with other new durability 
features like the more rugged frame, stronger 


radiator construction, improved cab and chassis 
electrical wiring, better rear brakes for longer 
lining life, plus longer, easier-riding and more 
durable rear springs. 


You save more... because you can carry more 





every trip! Functional chassis construction | 
provides maximum strength with minimum | 


weight for top payloads. Ford’s tilt-cab design 


distributes more weight to the set-back front | 
axle to increase payloads by as much as 1,000 | 
pounds. And parallel ladder-type frame with | 
34-inch width—standard on all Ford models— | 
allows you to install special-purpose bodies | 


more easily and at less cost. 
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FORD TRUCKS COST LESS 


YOUR FORD DEALER'S “CERTIFIED ECONOMY BOOK" PROVES IT FOR SURE... 


4 


SAVE UP TO $150 ON 
FRONT TIRES 


In certified tests Ford front tires lasted 
up to twice as long. In 50,000 miles, 
savings can add up to $150 on a pickup 
- More on 2-tonners. Ford’s sturdy 
I-Beam front axle and leaf-spring 
suspension cut maintenance costs. 





SAVE WITH POSITIVE 
CRANKCASE VENTILATION 
Ford’s Positive Crankcase Ventilation 
system cuts engine corrosion and oil 
contamination for greater engine dura- 
bility and extended oil life. It’s stand- 
ard on the new 262-cu. in. ‘“‘Big Six.” 





SAVE WITH 39% LONGER 
BRAKE LINING LIFE 

The Ford F-600’s improved rear brakes 
have a more positive retracting spring 
that completely disengages linings from 
drums for longer brake lining life. 
In certified tests rear brake linings 
lasted 39% longer. 





SAVE WITH PRINTED 
ELECTRICAL CIRCUITS 


Ford’s printed wiring circuit is stand- 
ard on all Tilt Cab models. This system, 
designed for long life, eliminates the 
“under dash”’ tangle of wires, mini- 
mizes shorts and is easy to repair. 


FORD DIVISION. SraMelor Company, 
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SAVE WITH HEAVY-DUTY 
11%4-INCH CLUTCH 

A big HD 11-inch clutch is now 
available with Ford’s 292 and 292 HD 
V-8’s for increased durability. Its large 
140.8-square inch lining area dissipates 
heat faster for longer clutch life and 
greater dependability. 





SAVE WITH TILT CAB 
ACCESSIBILITY 


Ford C-Series cabs are quick and easy 
to tilt forward to expose the engine for 
inspection and service. Because you get 
such complete engine accessibility — 
maintenance and downtime can be cut. 





Exact Weight® Packaging Scales 






These precision scales are especially designed for low maintenance and long service life in the 
weighing of meat products. A special protective finish, Alomel®, combined with stainless steel 
parts, offers maximum resistance to corrosive elements. Write for details on these and other 
models made by Exact Weight, leading manufacturer of job-engineered scales for 45 years. 








SHADOGRAPH®* 
speeds weighing 


operations 


Up to 50% greater speed in production weighing 
operations is possible with this Shadograph model 
compared to mechanical indicator type scales. The 
Shadograph not only comes to rest more quickly, 
its sharp, shadow-edge indication provides fast, 
unmistakable readings from any angle. Parallax 
is eliminated. Model 4133, above, has capacity of 
two pounds with 1/40 ounce visible indication ... 
two ounces of weight move indicator four inches. 
Request Form 3294. 








Products are weighed, classified and sorted 
into separate weight groups—without in- 
terrupting production flow. 


10 


your qui 


MODEL 273. Indicator travel 
is one inch over and under 
equivalent to one ounce over 
and under. Graduations to 

+ Pp, , 











MODEL 253 


Fast, easy-to-read 
packinghouse scale 


Sliced bacon, luncheon meats and similar prod- 
ucts flow faster across this Exact Weight high- 
speed packinghouse scale. Low, compact end 
tower design, plus easy-to-read indication, con- 
tribute to greater efficiency and accuracy of 
weights. Requires no leveling for ordinary out- 
of-level position. Capacity one pound. Request 
Form 3301. 





one ounce over 








ments. Capacity 3 pounds. 
quest Form 3326. 





Form 3304, 


SELECTROL® 
Automatic Checkweighers 








THE EXACT WEIGHT SCALE CO. 
915 W. FIFTH AVE., COLUMBUS 8, OHIO 


q 





In Canada: 5 Six Points Road, Toronte 18, Ont. 


Sales and Service Coast fo Coast 
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MODEL 213. High speed scale 
for packaging or checkweigh- 
ing. Indicator travel is one inch 
over and under equivalent to 
and under, 
Graduations to your require- 
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The right package for the product is 
where KVP Sutherland excels. We 
know how to protect your meats, to 
seal in their flavor and goodness, to 
lock out contamination. 

We know how, too, to produce 


designs to catch the shopper’s 
attention, to stimulate her appetite, 
to move her to put your product in 
her cart. 

KVP Sutherland packaging is 
created bothto protect and toattract. 


For here the art of papermaking is 
a science. To produce the finest 
possible paper or paperboard pack- 
age for any specific use in your 
business is always a challenge we 
gladly welcome. 














IN EVERY DEPARTMENT YOU CAN DEPEND UPON # 


PAPER PRODUCTS FROM KVP SUTHERLAND 


MEAT 
PROTECTION 
PAPERS 


Genuine Vegetable 
Parchment, Loin Pa- 
pers, tough Whale- 
hide® (for lining cars 
and trucks), Smoked 
Meat Wrappers, 
Barrel Liners, Box 
Liners, D-O-K® 
Waxed Papers (for 
general in-plant use). 


LARD LINER 
PARCHMENT 
and CARTONS 





Genuine Vegetable 
Parchment holds lard 
without leakage. Two 
weights, trouble-free 
onpackagemachines. 
Cartons resist dis- 
coloration. Operate 
on standard auto- 
matic or semi-auto- 
matic equipment. 





Food package boards 
and papers are 
greaseproof, mois- 
tureproof, odorless, 
and retard rancidity. 
Sizes for varying 
package weights. 
Meet automatic ma- 
chine needs. 


The variety of paper and paper- _ of processing to final packaging, this 
board products made by KVP isyourmostimportantsinglesource full story of KVP Sutherland 
Sutherland for the meat industry is of quality paper products, delivered quality product and service advan- 


almost endless. From the beginning to you at reasonable cost. 


6~> 


it 
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KVP SUTHERLAND PAPER COMPANY e KALAMAZOO, MICHIGAN 
14 plants in the United States and Canada to serve you 











SLICED BACON, 


FRANKFURTERS 





i. Pal 





















PATTY 
DIVIDERS 


Wet-strength, grease- _ 
resistant dividers for ' 
fresh and frozen 
patties. They do not 
pulp or break down. 
Any size, drilled or 
plain. And they are 
specially packaged 
for use in automatic 
patty machines. 























































HAM and 
SLAB BACON 
WRAPPERS 


Reduce shrinkage, 
guard freshness. So 
protectively efficient, 
outer-wrap grease 
stains are minimized. 
2 or 3-ply strip lam- 
inated to save labor 
costs. Printed to 
make your brand a 
counter stand-out. 


FROZEN 
MEAT 
CARTONS 











All popular-sizes. 
Attractive cartons 
for meat patties, 
steaks, prepared din- 
ners and other frozen 
meat products, com- 
bining peak appetite 
appeal with full 
freshness and color 
protection. 












A simple inquiry will bring the 


tages to your attention. 


iS) 


SUTHERLAND 


“the popu prople 















r= lobart [0 h.p. grinder 
= eats other 25 h. 29 Np. units 


wed JN all counts... 





says Walter O. Decker 
President 

al Decker Packing Company 
Piqua, Ohio 





Model 4056 
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“With a 3/16” plate, our sausage flows through 
the Model 4056 at the rate of 9000 pounds per 





hour. Beef can be ground at the rate of 7500 
pounds per hour on first grind with a 1/8” plate. 


“Meat cells are clean-cut, giving us maximum 
maintenance of bloom in the finished product. 
There's no mashing or rolling of meat through 
the cylinder. Instead...a flow that has no parallel. 


**,..cleanup is simple and fast with the com- 
pletely enclosed housing features...cylinder can 





remain in place during cleanup. The sanitation 


features of this unit are exceptional.” 


SAFETY is a prime feature of the Hobart 
Model 4056. Large, high-clearance cast alu- 
minum guard and special bowl design guard 
against accidental contact with the worm. 
Simple, dependable interlocks shut off motor 
current if pan with guard is raised or the bowl 
is not in position. 


High-back stainless steel pan permits dumping 
full tubs of meat without spillage. Unit is 
available in stainless steel or baked enamel 
housing. For information on this or other 
Hobart meat grinders, write: The Hobart 
Manufacturing Co., Dept. 213, Troy, Ohio. 
In Canada: 175 George St., Toronto 2. 


Nationwide Factory-Trained Sales and Service... over 200 offices 


Hobart machines 


A complete line by The World’s Oldest and Largest Manufacturer of Food Store, Packing Plant, Kitchen and Dishwashing Machine: 


13 












URONA 
































CURON A develops maximum color in your hams, bacons, 


briskets and cured comminuted meat products. For guarding color there 


is no better isoascorbate curing aid and antioxidant than Curona. Write 
today for a free sample and bulletin. WALLERSTEIN COMPANY 


\ Division of Baxter Laboratories, Inc. 
=/ Staten Island 3,N. Y. 
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A New Perspective 


During the last 10 days we have visited 
several countries and U. S. possessions in 
the Caribbean area. We have talked with 
people there on many subjects and have 
read (with varying success) the local news- 
papers and other publications. We came 
away without any illusion that our brief 
contacts have made us an “expert” on 
Caribbean politics, economics or cultures. 

We did, however, acquire a little bit of a 
new perspective toward our own country 
which, while disconcerting, may be helpful 
in understanding some of the things that 
happen in the world. 

Contrary to our own subconscious (and 
conscious) impression, and that held by 
many other North Americans, the United 
States is not the hub of the universe. Its 
system of government, its business methods 
and even its manufactured products are re- 
spected, but others may be valued more 
highly—and the supporters of these doc- 
trines, methods and products are not un- 
willing to tell you why. 

News out of Washington and other U. S. 
centers is important, but is no weightier in 
import or interest to the inhabitants of the 
area (judging from coverage) than that 
which emanates from Moscow, the Congo, 
London, Algeria and India. 

We also gained the impression that, al- 
though the feeling is not so explosive or of- 
fensive as “Yankee go home,” many of the 
islanders are determined that while the 
United States and one-time colonial powers 
may continue to furnish the automobile, the 
people of the Caribbean will occupy the 
driver’s seat. 

We are also convinced that elementary 
and secondary education in the United 
States needs to be oriented so as to include 
the study of the cultures and history of all 
areas in our hemisphere, as well as Europe, 
Asia and Africa. Most of us, as Americans, 
know little of what has happened and is 
happening in any other than our own sec- 
tion of the Americas. 


News and Views 





Although Sales of Hygrade Food Products Corp., Detroit, in 


the first fiscal quarter ending January 31 are about the same as 
a year ago, earnings are lower, president Hugo Slotkin re- 
ported this week at the company’s annual meeting in New 
York. “However,” he said, “we are hopeful that the second 
half of fiscal 1961 will be better than the first.” Hog slaughter 
by Hygrade declined 10 per cent during November and De- 
cember and this month has been running 12 per cent under 
January, 1960, Slotkin disclosed. He predicted that the gap 
will narrow to 5 to 7 per cent in February and March and 
that hog slaughter will increase in the following months. Slot- 
kin said he expects Hygrade’s production and sales to be 
slightly higher this year than last. 


Appropriation Of adequate funds for the State Agriculture 


Department to protect the public against impure foods was 
urged by Gov. Ernest F. Hollings in his address to the South 
Carolina legislature. “The increasing use of prepackaged 
food,” the governor said, “has fostered the growing use of 
artificial substances ostensibly to protect or preserve the con- 
tents. Some of these additives have been found deleterious, 
particularly in meat products. Inspection, detection and a con- 
tinuing program of pure food and drug work is vitally neces- 
sary in the state.” 

In Alabama, proposals to set up state regulations for the 
operation of livestock and poultry slaughterhouses are under 
consideration by the State Legislative Council. Slaughter- 
houses now are covered only by general health regulations. 
Health authorities have urged new legislation, directed pri- 
marily at poultry plants. Action being suggested in other 
states, including Illinois and Iowa, reportedly includes legis- 
lation or regulations to put the new federal regulation on 
moisture in smoked meats into effect at the state level, pos- 
sibly requiring the added moisture to be indicated on the 
label of the product. 


As Mr. Eisenhower left the White House on January 20 and 


President John F. Kennedy moved in, Congress awaited offi- 
cial word on the shape of the “New Frontiers.” Most of the 
Kennedy “task force” reports to date have been released 
without comment by the new chief executive. An early revi- 
sion is expected in the fiscal 1962 budget sent to Congress 
early this week by President Eisenhower. The budget, gen- 
erally viewed as too optimistic, shows an estimated surplus of 
$1,500,000,000. The estimate of $82,300,000,000 in receipts is 
based on the premise that there will be a substantial economic 
recovery this year and that Congress will enact certain reve- 
nue increases, including higher gasoline taxes and postal 
rates, as well as extend the 52 per cent corporate tax rate 
and excise taxes. 

The proposed $80,900,000,000 in expenditures would include 
$5,782,000,000 for the Department of Agriculture, up $43,000,- 
000 from the estimated outlay for fiscal 1961. Secretary of Ag- 
riculture Orville L. Freeman and other members of the Ken- 
nedy Administration will meet with farm leaders in Wash- 
ington on January 26 to discuss measures for dealing with 
what the new President terms the “farm crisis,” regarded as 
the No. 1 domestic problem. A preliminary conference took 
place early this month. The Eisenhower budget request for 
the USDA includes $23,801,000 for the Meat Inspection Divi- 
sion, an increase of $675,000 over the 1961 budget. The MID 
hopes to add 100 inspectors next year. Also requested is an 
increase of $185,000 for the Packers and Stockyards Division 
to provide for more effective P&S Act enforcement. 

Although the Eisenhower budget provides for stepped-up 
trade regulation, with a 15 per cent rise in funds for the Fed- 

[Continued on page 25] 





HE PACKAGING of retail 
i processed meats is one of the 
fastest-growing and most im- 
portant segments of the packaging 
industry. The processor today has 
never had a more abundant pros- 
pect of new materials, packages, 
methods and equipment, plus new 
application of all packages to the 
task of distributing processed meat 
products of high quality in greater 
quantity, variety and distance. 
In actuality, the future will offer 
opportunities in the packaging of 





e This is Part 1 of a two-part 
series on packaging of processed 
meats. Drs. Ball and Nebesky are 
chairman and packaging special- 
ist, respectively, of the food sci- 
ence department at Rutgers. This 
discussion is adapted from the 
Journal Series, New Jersey Agri- 
cultural Experiment Station, Rut- 
gers. Dr. Ball recently contribu- 
ted a series on packaging of fresh 
meat to the Provisioner. 











Packaging of Processed Meats— 


Analysis of an Ever-Changing Field 


By Edward A. Nebesky and C. Olin Ball 


Department of Food Science 


Rutgers University, New Brunswick, N. J. 


processed meats that were un- 
dreamed of in recent years. 

Retail packaging of processed 
meats can be subdivided into two 
categories: 1) canned meats and 2) 
flexible packaged meats. 

One of the basic differences be- 
tween these two groups is that 
canned meats generally (but not al- 
ways) are sterilized, and thus have 
an indefinite storage life which al- 
lows for less frequent and longer 
distance distribution with reten- 
tion of high quality. On the other 
hand, flexible packaged meats are 
not sterilized and have a very lim- 
ited storage life requiring more fre- 
quent distribution of product over 
shorter distances. 

It is the purpose of these two ar- 
ticles to summarize the major and 
predominant aspects pertaining to 
the packaging of processed meats in 
tins or in flexible plastic films. 

CANNED MEATS: Canned meat 
products can be broken down into 
two main groups: (1) those canned 
as whole cuts, such as hams, and 
(2) those canned as comminuted 
meats, such as spiced ham and 
luncheon meats. More meats are 
canned as comminuted products 
than as whole cuts. 

Preservation of meats in tin or 
glass is accomplished effectively by 
sterilization, which is obtained by 
heating the sealed container at a 
specified time and temperature to 
destroy any microorganisms that are 
capable of reducing quality and pro- 
ducing spoilage. 

Since the container is sealed, the 





prevention of outside bacterial con- 
tamination after the sterilization 
process is completed is assured. 
Such foods, when properly sterilized 
in suitable containers, can be stored 
for an indefinite period with excel- 
lent retention of product quality. 

Generally, meats are sterilized 
adequately to preserve them with- 
out refrigeration. However, some 
meats are canned by means of a 
heating process which is not ade- 
quate to assure complete steriliza- 
tion, eg., whole hams. In such cases 
it is imperative that the products 
be stored at refrigerated tempera- 
tures to guard against the develop- 
ment of microbial activity. 

Such products as whole hams are 
not sterilized completely because the 
amount of heating required would 
be too severe and would impair the 
form, quality and palatability of the 
product beyond acceptability. 

Tin and glass represent the two 
types of containers used for proc- 
essed meats. However, the advent 
of such high temperature resistant 
films as mylar, combined with foil 
and other materials, has opened the 
possibility of flexible packaging of 
processed foods. With the possible 
exception of baby food meats in jars, 
glass is not used so extensively as 
tin for meats. Glass is used primar- 
ily for products of high acidity or 
for those packed in heavy brine. 

ORGANIC COATING: Meat cans 
generally are coated on the inside 
with an organic material to prevent 
any reactions between the container 
and the product which would affect 


the appearance of the product. Such 
reactions could be damaging to 
product acceptability, even though 
they may not necessarily impair 
product quality nor introduce any 
health hazard. 


Such cans are referred to as 


enamel-lined or enamel-coated. 
With meats, the enamel preserves 
the normal color of the product and 
avoids any discoloration develop- 
ment of the can itself. 

Notwithstanding these improve- 
ments in enamel functioning, it con- 
tinues to be necessary to employ 
the side-seam striping operation af- 
ter the can body is fabricated be- 
cause heat produced in the soldering 
operation destroys the coating on 
the side seam, so that an additional 
coat of enamel must be applied to 
the side seam and baked. 

There are two types of cans that 
may be employed—the hole-and-cap 
or soldered can, and the open-top or 
sanitary can. The former requires 
soldering; the latter, which is used 
primarily for meats, has one end 
entirely open and is closed after fill- 
ing by double seaming a top onto 
the can without the use of solder. 

The packing of whole hams in the 
sanitary or non-soldered end-seam 
type container is a good illustration 
of the effectiveness of the enamel 
coating in preventing the develop- 
ment of discoloration which has a 
tendency to occur in this product 
otherwise. 

The use of inside enameled cans 
for whole hams and for the 6- and 
8-lb. packs of spiced hams and 
luncheon meats led to a further de- 
velopment, a “no-stick” coating. 
This coating, as the term indicates, 
prevents the product from sticking 
to the surface of the container. This, 
in turn, eliminates the need for a 
paper or polyethylene liner in the 


can, which has been used in the past ,. 


to facilitate the removal of the loaf 
from large rectangular cans. 
LUBRICATING SUBSTANCE: 
Until now, the “no-stick” property 
has been imparted by means of a 
roller-applied coating over the pig- 
mented enamel. Now, the procedure 
of incorporating a lubricant into the 


enamel to give the “no-stick” prop- — 


erty is about to be adopted. Ap- 
proval of the lubricating substance 
for use in food containers has been 
granted recently by the U. S. Food 
and Drug Administration. 

Another recent change involves 
the substitution of an aluminum pig- 
ment for the zinc pigment in the 
enamel in order to give improved 
adherence of\the enamel. 

It is well to point out here that 


[Continued on page 22] 
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opportunity to reduce substantially their belly 
and/or bacon shipping costs because they fail to 
flesh the green bellies. This statement is made by 
William Robinson, sales manager of the leather divi- 
sion of Wolverine Shoe & Tanning Corp., and by V. W. 
Krause, formerly chairman of the board and now pig- 
skin consultant for the firm. Krause was one of the 
original promoters of saving pig sides for leather. 
Even though many packers flesh green bellies for 
their own curing and smoking operations (selling the 
skins for gelatin), and some are preparing the whole 
sides for pigskin production, most intercompany sales 
still are made with rind-on product, entailing needless 
freight and handling costs, comments Robinson. To a 
large degree, this is because there are no specifications 
covering flesh-off green bellies or derinded bacon and, 
consequently, there are no market quotations on these 
items. While a simple adjustment to daily market quota- 
tions would accurately reflect the value, the industry 
has been reluctant to trade in this manner, even though 
it is to its economic advantage to do so, he claims. 
Eastern processors, either because of trading habit or 
lack of knowledge, generally purchase carlot green 
bellies from midwestern slaughterers with the skins on, 
but in doing so, they automatically incur unnecessary 
costs. First, freight is paid on product that must be 
removed—the skin. A river point packer shipping a 
50,000-lb. car of green bellies into greater New York 
pays about $2 per cwt., or $1,000 for the car. Since the 
skin and adhering fat, which account for about 10 per 
cent of the total weight, must be removed before the 
bacon can be sliced and packaged, approximately $100 is 
paid in unnecessary freight for a secondary product. If 
a plant processes a car a week, not an unusual volume, 
the yearly freight bill on unwanted skin is about $5,000. 
Second, there is extra handling involved in moving 
the skin-on bellies to the fleshing machine, skinning 
them and then trucking them to the cure injection 
station. Most slaughtering plants, on the other hand, 
have inline fleshing equipment to remove the skin at 
the belly squaring stations. This is the procedure gen- 
erally used for house bellies. 
If slab bacon is purchased rind-on, there is an addi- 
tional tempering operation since the belly must be con- 
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P cox PACKERS and processors are missing an 


EXAMINING pigskin produced from fleshed hog side 
are William Robinson (left), sales manager, leather 
division, and V. W. Krause, pigskin consultant, Wolv- 
erine Shoe & Tanning Corp., Rockford, Michigan. 


Cost and Handling 
Savings are Big 


Advantages of 
Fleshed Bellies 


ditioned about 10° F. higher for derinding than is good 
for slicing. After skinning it must be rechilled to about 
28° F. For shaping and slicing. Not any of this adds to 
the product’s value and actually may lower the quality 
and flavor because of the temperature cycling, says 
Robinson. 

Third, the smoked meat processor generally does not 
have the volume or freezer facilities to prepare skins 
for the gelatin market. The slaughterer has other skins, 
such as fat back, ham, etc., to augment his belly skin 
volume and makes the preparation and accumulation of 
skins for gelatin economical. 

Finally, the smoked meat processor usually lacks an 
inedible rendering department to process the skins into 
protein material when this outlet is desirable. 

There is no valid reason for not fleshing the bellies 
since the skin-off cuts can be handled as well as the 
skin-on bellies through the various storage and shipping 
steps. John Blankenship, vice president of plant oper- 
ations for John Morrell & Co., Ottumwa, one of the 
pioneers in experimenting with green-fleshed bellies, 
has this to say about storing and handling them. 

“We went to the freezer with over 1,000,000 lbs. of 
fleshed bellies several years ago and our results in- 
dicated that there are no problems to be encountered 
that cannot be overcome through the ‘simple good han- 
dling procedures.” 

A large volume of skinned bellies is transferred 
between Morrell plants and they are being sold on a 
steadily increasing basis to other packers. After several 
years of trading in skinned bellies, not one complaint 
of a serious nature has been received, he reports. 

Experiments conducted by G. J. Legris, animal prod- 
ucts division, QM Food & Container Institute, have 
established that bacon processed from a fleshed green 
belly will keep better than a rind-on bacon slab. In 
experiments in which bacon slabs prepared from green- 
fleshed bellies; bellies fleshed after curing, derinded 
after smoking and rind-on, were stored and evaluated 
after 12 months at 0° F., the greatest loss of quality 
occurred with the rind-on bacon slabs. 

The quality of the fleshed belly does not suffer during 
reasonable storage periods either in the green or proc- 
essed stage. 

The greatest volume of skinned belly trading is taking 
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place among western packers who are more freight-cost 
conscious, claims Robinson. 

Part of the reluctance of the industry to adopt fleshed 
belly trading stems from the failure to understand 
fully the advantages of buying them in this condition, 
observes Robinson. Many buyers refuse to pay the 10 
per cent premium necessary to compensate the seller 
for the loss he sustains in removing the skin. However, 
these buyers are not getting their money’s worth in 
purchasing skin-on bellies, he contends. 

For example, a 12-lb. belly bought in the New York 
area from a midwestern packer may not prove to be 
such a good buy if the economics are investigated 
thoroughly. This 12-lb. belly at 30¢ per lb. would cost 
the purchaser $3.60 plus 24¢ freight for a delivered cost 
of $3.84. This same belly fleshed would weigh 11 lbs. 
and at the premium price of .333¢ would cost $3.66 plus 
22¢ freight for a delivered cost of $3.88. At first glance 
it would seem that the buyer has an advantage in buy- 
ing the skin-on belly. However, this is what the buyer 
is getting with the skin-on belly: 11 lbs. of belly at 30¢ 
for $3.30, plus 1 lb. of skin and fat at 7¢ per lb. or a 
$3.37 value. The net list to the buyer is $3.84 minus 
$3.37, or 47¢, which is equal to a loss of about 4¢ per 
lb., comments Robinson. 

In addition, the buyer assumes the skinning, retrim- 
ming and handling costs in removing the fresh skins or 
smoked rinds. Even if he sells the skins or rinds to a 
user, he has two selling expenses instead of one. 


An additional advantage to the packer selling the 
fleshed bellies is the distinct possibility of upgrading 
more bellies because of the lack of excessive hair roots, 
bruises, etc., which are removed in the fleshing oper- 
ation, he asserts. 

In selling his fleshed bellies, one packer averages his 
bellies to make a pricing adjustment for the skin that 
has been removed. For example, his 10/12-lb. bellies 
are sold as 9.5/11.5-lb. at 10 per cent over the Chicago 
green price. 

This is a fair arrangement since it reflects the 
adjustment for actual product loss in converting to a 
fleshed belly. Apart from his ability to merchandise the 
skin to better advantage, the packer is passing the 
economies of the fleshing technique on to the smoked 
meat processors, claims Robinson. 

As a large buyer of fleshed bellies, Leo Spayde, man- 
ager, Peet Packing Co., Grand Rapids, Mich., observes 
that well-refrigerated bellies handled and loaded cor- 
rectly into the refrigerator car produce bacon fully as 
desirable as bellies bought with the skin on. While there 
is some spreading of the bellies at the bottom of the 
load, these can be blocked back into shape provided 
they were cut to specifications in the first place. 

At least one major interior packing company is ship- 
ping rindless bacon slabs to its branch plants for slicing. 
These arrive at the branches in skid lots in frozen 
condition. The rindless bacon slabs are held in a tem- 
pering cooler until they are ready for slicing. 





Nutrition Emphasized in 


Hash-for-Breakfast Drive 

“Better Health Through Better 
Nutrition at Breakfast” is the theme 
of a series of nutrition breakfasts 
scheduled in eastern and midwest- 
ern cities for January and February 
by John Morrell & Co., Chicago, to 
launch a year-long advertising cam- 
paign for the company’s Broadcast 
brand corned beef hash. 

The kickoff breakfast took place 
January 5 in the Biltmore Hotel, 
New York City, under sponsorship 
of the Girls Club of New York, Inc., 
and The Reader’s Digest. More than 





gest will open with a full-page, two 
color ad in the February issue. 
The ads feature a “get-up-and- 
go” story and say that a high pro- 
tein breakfast for effective work and 
play is obtained by using Broadcast 
corned beef hash. The ads also state 
that complete proteins provide all 
10 amino acids and these can be ob- 
tained only in a limited number of 
foods, such as meat and eggs, and 
are present particularly in corned 
beef hash. In addition, the copy cau- 
tions against overloading with car- 
bohydrates in the morning, assert- 
ing that this produces a sag after as 


50 persons attended, including food 
editors, representatives of the New 
York and Newark boards of educa- 
tion and members of food selling 
organizations. 

Speaking on the campaign theme 
was Mrs. Helen Worth, home econ- 
omist and director of a New York 
cooking school. The group was 
served a breakfast of orange juice, 
Broadcast corned beef hash topped 
with a poached egg, toast points, rolls 
and coffee. Mrs. Worth informed the 
guests that the breakfast provided 
20 per cent of a day’s needed nu- 
trients and included 20.7 grams of 
protein in the hash alone and an- 
other 6% grams in the poached egg. 
Comparison was made with other 
types of breakfast foods. Each guest 
received a supply of corned beef 
hash in a miniature shopping bag 
to take home. 
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BREAKFAST SERIES opened in New 
York. Shown (I. to r.) are George 
Wallace, The Reader's Digest; Mrs. 
Helen Worth, home economist, and 
Merle Stone, sales manager for 
John Morrell’s Broadcast food line. 


The breakfast project is designed 
to show food buyers and merchan- 
disers that the Broadcast hash cam- 
paign is more than an advertising 
promotion and is actually a concept 
related to good health. No adver- 
tising is to be displayed at the 
numerous breakfasts. 

A newspaper campaign boosting 
the Morrell product for breakfast is 
designed to continue throughout 
1961, using 3/5th-page rotogravure 
monotone ads and black and white 
ads of various sizes covering up to 
seven columns. 

A campaign in The Reader’s Di- 


little as a half hour instead of pro- 
viding the needed energy and vi- 
tality for the day’s activity. 

Breakfast sponsors include the 
Boys Club in Milwaukee, [Illinois 
Agricultural Association in Chicago, 
a Boy Scout group in Philadelphia 
and the Chamber of Commerce in 
New Haven, Conn. 


Senate Farm Seats Shift 
Senator Eugene J. McCarthy (D- 
Minn.) and Senator Maurine Neu- 
berger (D-Ore.) are new members 
of the Senate agriculture committee. 


McCarthy fills the seat vacated by @® 


Senator Hubert Humphrey (D- 
Minn.) when he became a member 
of the appropriations committee, and 
Mrs. Neuberger replaces Senator 
Stuart Symington (D-Mo.), who was 
named to a seat on the Senate's 
foreign relations committee. 
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RIGHT: Compact beef slaughtering 
plant has attractive appearance cre- 
ated by use of colored pressed brick. 


LOWER RIGHT: Checking on cutout 
results are (I. to r.) Harry, Jim and 
Bob Braden, father-son management 
team of Ponca City, Okla., plant. 


Durable, Maintenance-Free 





Construction of Unique 


Plant is a Family Affair 


packing plant of Braden Pack- 

ing Co., Ponca City, Okla., 
was strictly a family affair. Built by 
a father and son team under the su- 
pervision of an uncle, the construc- 
tion superintendent for a local ma- 
jor oil refinery, the cement block 
building was designed for durability 
and freedom from maintenance. 

The fourth tier of the horizontal 
block pattern is made up of tying 
grout blocks which hold tie rods 
welded into a continuous band 
around the main structure. Vertical 
steel pillars are set in every seventh 


CC ONSTRUCTION of the unique ~ 


@@ block. The rail system, which sup- 
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ports steel trusses, is welded to 
these pillars, forming a steel band 
around the structure. 

The 4-in.-thick concrete floor, in 
turn, is set on 4-ft.-thick floats 
which have an 18-in. core terminat- 
ing in a 36-in. heel. 

The two Braden sons, Harry and 
Bob, had the construction assign- 
ment which lasted nine months. 
During the construction period, 
their uncle would visit the site after 
finishing his work day at the re- 


ted by @@ finery. He inspected the tasks that 
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had been completed and organized 
the work for the following day. Of- 
ten he would make the two young 
Bradens perform a task again if it 
was not up to his specifications. 
Harry and Bob learned how to 
weld and perform electrical work. 


To insure a safe hookup, they strung 
every wire back to the control pan- 
el. While this technique is slightly 
more painstaking than splicing, it 
does simplify maintenance and trou- 
ble shooting, Harry explains. 

REASONABLE COST: Since 
most of the actual construction was 
performed by the two sons, the cost 
of the building was reasonable, ac- 
cording to their father, Jim Braden, 
founder and the president of the 
firm. In addition, the firm does not 
have to worry that a slight settling 
of the building will crack walls, 
throw rail systems out of alignment 
or dissipate refrigeration, he claims. 

This is the second plant that the 
firm has acquired. Jim Braden, who 
originally started in the retail gro- 
cery field in Ponca City where he 
operated eight stores, decided to en- 
ter the beef slaughtering business 
in 1950, building a small plant on 
acreage purchased at the edge of 
the town. When his two sons joined 
the firm upon completing their mili- 
tary service, he decided to expand 
the business by building a new 
plant and converting the older unit 
into an employe comfort building. 

The land area between these two 
buildings is being landscaped and 
furnished with outdoor furniture. 
This physical separation. will pro- 
vide employes with a complete 
break from work during their free 
period, Jim Braden asserts. 
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The new 80-ft. x 70-ft. building 
has a forward flow of product. At 
the same time, through the judicious 
use of colored face brick, a metal 
canopy and large glass windows for 
the general office area, the plant 
maintains an attractive appearance. 
Running along the front length of 
the main building is a flower box 
which serves to add a touch of color 
to the building. 

To conserve capital in building the 
plant, the knocking pen was located 
outdoors. Although management in- 
tends to enclose this area, there are 
certain inherent advantages in locat- 
ing the knocking pen out of doors, 
according to the senior Braden. The 
animal is easier to drive since it is 
moving in the outdoors to which it 
has been accustomed. The animal 
does not have to enter a building, 
an action which might cause it to 
balk. There also is an economy in 
the cost of construction. 

The firm uses gunshot to stun the 
animals and has experimented with 
the frangible bullet, reports Bob 
Braden, whose area of responsibili- 
ties includes plant operations. 

SLOPING FLOOR: The floor of 
the knocking pen is sloped inward 
sharply. The revolving restraining 
door is unlatched and stunned ani- 
mals slide inward by their own 
weight to the dry landing area. 

The curbed and safety railed area 
is divided into the dry landing and 
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LEFT: View of upper section shows location of plastic 
domes that admit natural illumination and steel trusses 
that provide support for rail system. CENTER: Location of 


bleed area, and adjacent to it is a 
tiled head washer. The wall area is 
tiled to splash height. 

While the 26-ft. x 50-ft. kill floor 
has ample room for two beds, the 
firm currently is operating with one 
bed. With a five-butcher crew, the 
firm intends to dress about 60 head 
per day. Its crew of five men, who 
also work in the boning and patty 
forming operations, is assigned the 
following tasks: 1) knocking, skin- 
ning out and washing heads and 
hoisting to dropping rail; 2) the en- 
tire flooring operations; 3) half and 
full hoist butchering, including hide 
dropping and eviscerating; 4) split- 
ting, washing, shrouding and tag- 
ging, and 5) utility operations, 
such as driving the cattle, removing 
inedible products to the hide room, 
washing paunch pans, etc. 

The two hoists used in lifting and 
dropping the cattle are being re- 
placed with high speed units. The 


LEFT: Front view of dressing floor shows fully-enclosed dry 
landing and bleeding area and head washing cabinet. 





old hoists, rated at 14 ft. per minute, 
will be replaced with units rated at 
65 ft. per minute. With the slower 
units, too much productive time is 
devoted to a non-productive opera- 
tion, Bob Braden observes. 

The firm uses the single rail for 
its full hoist. This rail is equipped 
with a long deflector guide plate and 
a traveling balancer for the Kent- 
master saw used in splitting. 

NATURAL LIGHTING: The rail 
is set in a U pattern, moving from 
the split to the wash and shroud 
station. At the outer stem, a LeFiell 
switch feeds into a drop down rail 
that is used for transporting con- 
demned carcasses directly to the in- 
edible room loading dock. 

Natural lighting for the kill floor 
area is provided. from 10 plastic 
domes set in the precast roof. The 
maintenance-free domes _ provide 
most of the illumination. 

The last 4-ft. section of the 25-ft. 
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wall dry mounted type refrigeration unit is shown in main 
carcass cooler. RIGHT: Butchers fabricate cuts to order in 
working room which opens onto the firm's loading dock. 


wall is made of corrugated steel 
sheeting set on the blocks and 
welded to the supporting pillars. The 
steel wall supports the precast ce- 
ment roof. Used in a pillar free area, 
the sheeting has helped in lowering 
the cost of construction. 

A powered turbine vent provides 
a complete air change every 2.25 
minutes, holding moisture settle- 
ment to a minimum. The air vent- 
ing also aids in dissipating heat in 
the summer months, Bob Braden 
maintains. 

The shrouded and weighed sides 
are railed directly into the hot car- 
cass cooler and then to the main 
holding cooler in a direct line. Both 
of these rooms are refrigerated with 
two Recold wall-mounted dry type 
units and both contain 
switches for tracking. 

The Recold units are set on oppo- 
site sides of each other, assuring 
maximum air circulation. Koch 


RIGHT: U-pattern single rail is used to guide carcasses 
past splitting and washing stations at the Braden plant. 
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Equipment Co., Kansas City, fur- 
nished the cooler doors. 

Part of the sales cooler is walled 
for a sharp freezer that is used 
basically to accumulate fancy meats. 
This freezer also is used to freeze 
ground beef patties. 

In this cooler Braden Packing Co. 
also has its Hollymatic patty former 
and meat grinder. The firm original- 
ly had this operation in a combina- 
tion fabricating, boning and shipping 
area, but found itself cramped for 
working space. 

The ground beef forming opera- 
tion also requires the colder tem- 
peratures of the main holding cool- 
er. The next expansion move will be 
an addition to the cooler area for 
fabricating operations, Jim Braden 
reports. Since the walls do not sup- 
port any rail or roof weight, this 
will be a simple task of expanding 
the perimeter of the building and 
putting in additional cooler doors 
and rails. 

BLENDING AREAS: The work 
room, with a Biro band saw and 
two steak makers, opens onto the 
loading dock. Orders generally are 
assembled in this area and loaded 
onto the firm’s two refrigerated de- 
livery trucks. The work area blends 
into the general office area. 





STUNNING box floor has sharp grade 
which discharges to dry landing area 
by means of rotating discharge door 
at Oklahoma packing establishment. 


The two sections originally were 
partitioned, but management re- 
moved the barrier because its cus- 
tomers and_ livestock suppliers 
seemed reluctant to enter the office 
when the partition was up. 

At the rear of the plant is the 


firm’s hide and inedible room. A lo- 
cal renderer makes a daily pickup 
of the accumulated material. The 
storage and power room is adjacent 
to the hide room. 

The walls behind the self-con- 
tained Freon compressor units are 
louvered in order to permit needed 
air cooling. 

The entire plant area is illuminat- 
ed with spotlights anchored from 
the wall at key points, such as the 
area between the rear loading dock 
and the knocking box. 

The plant’s 6-in. sewage system 
drains into a grease interceptor. The 
collected grease is hauled away by 
the renderer. The firm plans to in- 
stall a blood collection tank which 
will discharge its contents to the 
renderers’ unit by vacuum. An anti- 
coagulant will be added to keep the 
blood in a fluid state. 

The father and son management 
team divides the selling, processing 
and buying tasks, with the senior 
Braden providing the guidance. Bob 
concentrates on selling and produc- 
tion and Harry handles sales and 
cattle buying. The Ponca City pack- 
ing concern buys most of its livestock 
at local auctions. 

Mrs. James Braden acts as the 
firm’s bookkeeper and billing clerk. 








ACTUAL TESTS PROVE 
THIS HANGER WILL HOLD 
OVER 3000 Ibs. 


the 


EDGEMAR 


FORGED STEEL 


HANGER 


This hanger is doing the job— 


STRONGER ! 





Mid-West specializes 
in printed cellophane 
specialties—your de- 
sign faithfully repro- 
duced, or we'll pre- 
pare a design for you. 


PRINTED CELLOPHANE 
IN ROLLS OR SHEETS 


for the Meat Industry 











thousands in use throughout the U. S. 


EASY TO INSTALL PLEASING DESIGN 
ECONOMICAL—Made from light forged steel, about 
Y, the weight of conventional models 
AVAILABLE 9”-12” SIZES—BLACK, ORANGE 
OR GALVANIZED 


See your dealer or, for information, write: 


EDGEMAR BLOCK COMPANY 


MEAT INDUSTRY EQUIPMENT 
P.O. BOX 215 
PACIFICA, CALIFORNIA 





No quantity too small 
or too large. 


Economical prices, fast service - Write today 


MID-WEST WAX PAPER CO. 
FT. MADISON 11, IOWA 
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for positive 


protection against 





knife accidents use 


PLASTIC ARM_GUARDS 











SAFE © SANITARY © WASHABLE 


Order in sizes: Small, Medium, Large, 
Extra Large. Transportation extra for 
foreign and domestic shipments. 


Caeocer 


910 WASHINGTON ST. ¢ CEDAR FALLS, IOWA 








Manufacturing 
& Distributing Co. 








DETECTO 


Speed Scale does 


) the work of 


LWwO 


operators 





Streamline your plant operation with this trouble- 
free, simplified, highly sensitive scale. The slight- 
est discrepancy of over-weight or under-weight 
is instantly revealed by DETECTO’S over-under 
indicator. Write for information on full line of 
industrial weighing equipment from 1/100 oz. to 
100 ton: DETECTO SCALES, INC. 


Dept. N-1, 540 Park Ave., Brooklyn 5, N.Y. 
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Processed Meats Analysis 


[Continued from page 16] 

the preceding improvements have 
come during a period of rapid prog- 
ress in reducing the tin coating 
thickness. The so-called “tin can” is 
a container made of steel plate which 
contains a very thin coating of me- 
tallic tin. The reduction of thickness 
in tin coating, without any loss in 
container quality or protective as- 
pects, has resulted in significant cost 
savings when compared with esti- 
mated costs if the heavier tin coat- 
ing still were used. 

In essence, the benefits provided 
by the inside coatings of these cans 
have been gained without added net 
costs to the packer or consumer, due 
to the savings effected by the re- 
duced use of tin. 

ALUMINUM SHEET: As a fur- 
ther measure of protecting these 
cured meats from discoloration in 
the can, a sacrificial anode of alumi- 
num sheet about 1 sq. in. in area 
is spot welded to the inside of the 
bottom of the can. As long as this 
anode is in contact with the meat, 
the formation of discoloring salts by 
metals from the plate can be pre- 
vented effectively. 

Discoloration of this nature is ac- 
celerated by rancidity in the ham. 
For canning purposes, therefore, 
hams with a low acid number should 
be used. Hams that have been held 
for a considerable period of time, 
even though in a frozen state, are 
likely to have a high acid number. 

One item that certainly would 
please packers would be the devel- 
opment of a can that would permit 
some of the water which is liberated 
from the meat by the heat process 
to pass out of the can later without 
either a simultaneous loss of soluble 
solids or a simultaneous admission 
of oxygen or of offensive microor- 
ganisms. Such a container can only 
be a dream at present, but if it 
were available, it might permit heat 
processing of the product sufficient- 
ly to sterilize it in large containers 
without having an excessive amount 
of free liquid in the can. 

Aside from the decrease in use of 
tin and an accompanying increase in 
the use of protective organic coat- 
ings, there has been little change in 
the cans for heat-sterilized meats 
during the last 25 years. 

FLEXIBLE PACKAGING: The 
packaging of processed meats in 
flexible plastic films is concerned 
with products which are not ster- 
ilized, have a limited shelf-life and 
are sensitive to quality loss in color, 
flavor, aroma, texture and general 
appearance. These products require 
refrigerated storage, must be more 





frequently shipped and are limited 
in the extent or the area of distri- 
bution. 

Following is a brief review of the 
general properties of the materials 
and films used for packaging meats. 

Packaging films represent an 
ever-increasing number and broad 
diversity of compositions, properties 
and end-uses. In clarity, they range 
from complete transparency to slight 
haziness. Their flexibility covers a 
range from soft to complete brittle- 
ness. They encompass a low to high 
rate of moisture-vapor and gas 
permeability. Some are inert while 
others differ widely in their sensi- 
tivity to chemicals. 

In spite of the wide diversity men- 
tioned, however, flexible plastic 
films are similar in two aspects— 
they are manufactured from natural 
or synthetic resins or polymers and 
most of them are sealable by heat 
and/or pressure. 

The heat sealability of plastic 
films has been the most important 
single factor contributing to the 
growth of packaging. Other impor- 
tant factors include their high dur- 
ability, protective qualities, attrac- 
tiveness, allowance for product visi- 
bility and the fact that they can be 
modified readily for special packag- 
ing applications. 

Some of the more predominant 
films include cellophane, polyethy- 
lene, pliofilm (rubber-hydrochlor- 
ide), saran (vinylidene chloride) 
and mylar (vinyl and polyester). 

In spite of many advances and ac- 
complishments in the manufacture 
and application of plastic films, the 
development of a perfect all-pur- 
pose single film is still to be at- 
tained. However, by combining two 
or more materials (similar or dis- 
similar) into a single sheet, prog- 
ress beyond the limitations of any 
one material can be reached. Thus, 
through the application of laminated 
structures, it is possible to meet 
specific and precise demands _ in 
packaging. 

An indefinite variety of material 
combinations is available to meet 
specific requirements, including pa- 
per, foil and thermoplastic films, 
all adding their specific properties 
and advantages to the sum total. 

(Next week, in the concluding 
segment of this two-part series, the 
authors will discuss flexible packag- 
ing in terms of cooked cured meats, 
uncooked cured meats and _ heat- 
processed foods. Included will be a 
chart giving the properties of vari- 
ous packaging films with respect to 
water absorption, orygen transmis- 
sion, clarity, shrinkability and a 
number of other factors.) 
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Gourmet peciat | 


The secret of distinctive meats lies in 


Franxrurrers, sausage, bacon, their cure and seasoning. That’s why 
hams and other meat products can be PRESCO PRODUCTS have proven so 
made to delight a gourmet’s palate and popular with meat packers everywhere 
sooth his soul. — for over three-quarters of a century. 


+ PRESCO SEASONINGS 
= PRESCO FLASH CURE 
Among the many products for meat processing . PRESCO PICKLING SALT 
originated in our research laboratories are the famous « PRESCO CHEMOCIDE PK 
meats, (hg _ = BOARS HEAD SUPER SEASONINGS 
heat- + CYCLACURE 


be a | PRESERVALIN E...uome or PRESCO propucrts 


MANUFACTURING COMPANY Since 1877 

FLEMINGTON ¢« NEW JERSEY 
WEEE CANADIAN DISTRIBUTOR: Montour, Ltd., Montreal 12 ee ieee oS [ae 
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CALL ON«<Q> 
FOR HIGH QUALITY 
STAINLESS STEEL 
DRUMS 


If you process or store 
pharmaceuticals, meat 
products, high purity 
chemicals or any other 
products where absolute 
control of sanitation is 
necessary, Inland Stain- 
less Steel Process Drums 
will make your job 
easier. Their durable, 
all-welded, stainless 
steel construction in- 
sures long life, and their 
special sanitary bot- 
toms with smooth, 
rounded interiors permit 
complete emptying and 
easy cleaning and 
sterilizing. 











Manufactured in 30 or 55 gallon capacity sizes, from many types of 
stainless steel, Inland Process Drums are also available with covers, 
or with I-bar or swedged rolling hoops. Call on Inland for your 
stainless steel shipping drums and pails too! 


“The Use and Care of Stainless Steel Drums” 

Here is a useful, new booklet. It gives valuable information on 
how to use and get maximum life from stainless drums and 
fully describes the Inland line. Send in this coupon for your 
| free copy. | 
© Please send free copy of 

“The Use and Care of Stainless Steel Drums’’. 

















| © Please have your representative contact me. | 
| fame Title | 
| asa | 
| City Zone State *f 


INLAND STEEL CONTAINER COMPANY 


Division of Inland Steel Company + 6532 South Menard 
Avenue, Chicago 38, Illinois - Plants: Chicago, Jersey 
City, New Orleans, Cleveland and Greenville, Ohio. 

Full ane of steel and stainless stee! shipping and processing containers, including galvanized and heavy duty ICC drums. 
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Full view of a 
typical Alkar 
Engineering 
Smokehouse 
installation 


See Page 


chances with Your Profits? 





Quality control is important in the processing of all 
smoked meats. Isn’t it logical, then, to use the most 
modern engineering service available? Our years of 
experience and knowledge in the design, engineering 
and building of smokehouses is unsurpassed in the in- 
dustry. We welcome all smokehouse installation prob- 
lems—large or small. 


The Emblem of Quality 


Alkar Engineering Co. 
329 Wilson Avenue 


West Chicago, Illinois 
Tel: 231-1810 
long distance 312-231-1810 
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New Administration 
[Continued from page 15] 


eral Trade Commission and 8 per 
cent more for the antitrust division 
of the Justice Department, this pic- 
ture, too, will change if President 
Kennedy and Congress go along 
with the recommendations of James 
M. Landis for a complete overhaul 
of regulatory agencies, which would 
include transfer of authority over 
packer merchandising practices from 
the USDA to the FTC. If such trans- 
fer takes place, the meat packing 
industry can anticipate wide-scale 
“mail order” investigations of the 
type launched in the retail food in- 
dustry last year to discover possible 
violations of the Robinson-Patman 
Act. In reporting record numbers of 
actions by the FTC to halt deception 
and monopoly in 1960, chairman Earl 
W. Kintner noted last week that the 
Commission’s power to investigate 
by requiring reports from corpora- 
tions, as provided by Section 6 of 
the FTC Act, had rarely been used 
before. “The past year has demon- 
strated the effectiveness of this pow- 
er and certainly justifies its contin- 
ued and expanded use,” he said. 


North Carolina Promotion 


Law Awaits Court Ruling 

Permission to argue the constitu- 
tionality of a North Carolina law in- 
volving assessments for agricultural 
promotion was asked by State At- 
torney General Wade Burton in a 
petition filed in Wake County Su- 
perior Court in Raleigh. 

Indications that the act might be 
tested developed from a lawsuit filed 
last May by the North Carolina Cat- 
tlemen’s Association, Inc., seeking 
$2,500 from livestock dealer Harvey 
Morris of Charlotte. The association 
charged that Morris sold livestock 
but did not remit a portion of the 
sale price to help promote “domestic 
and foreign” cattle sales. North Car- 
olina law provides that producers of 
various North Carolina commodities 
may hold referendums to assess 
themselves for purposes of promo- 
tion and research. 

Morris contended the act is uncon- 
stitutional because it does not give 
fair representation to livestock deal- 
ers. He also argued that a 1958 ref- 
erendum for livestock dealers was 
“conducted in a highly irregular 
manner” and was invalid. He 
charged that polling places for the 
referendum were not “reasonably 
accessible” and there was no 60-day 
notice of it as required by law. 

The North Carolina promotion act 
covers producers of livestock, poul- 


try, swine, sheep, broilers, turkeys, 
peaches, cotton, potatoes, peanuts, 
apples, berries, commercial eggs, 
vegetables, fruits and even bulbs. 
Burton said in his petition that 
there is “great public interest” in the 
law and that if it were struck down, 
“the whole program and its benefi- 
cial results would be destroyed.” 


Texas Labeling Review 


Texas labeling requirements will 
be reviewed at a meeting of the ad- 
visory committee to the State Health 
Department on February 2 at the 
Sheraton-Dallas Hotel, Dallas. 


Immunity of Company 
Census Records Is Issue 


The U. S. Supreme Court is ex- 
pected to be asked again to rule on 
the immunity of company-retained 
Census records. The High Court de- 
clined to review the Beatrice Foods 
Co. case in which the U. S. Court 
of Appeals for the Seventh Circuit, 
Chicago, held such records immune 
from Federal Trade Commission sub- 
poena. Since that time, however, the 
Court of Appeals for the Second 
Circuit, New York, ruled that the 
FTC could obtain Census records re- 
tained by St. Regis Paper Co. 











AS EASY AS... 


New York area. 


mestic meats. 


Just call or write for further information 


NEW YORK 
25 Broadway, N.Y. 4, N.Y. 
Phone: WHitehall 3-8280 
Teletype: N.Y. 1-2147 
- N.Y. 1-2195 





First with THE 
Best, AT THE RIGHT 


Cost 


WHAT 5(Q YEARS OF FRIENDLY, TROUBLE-FREE 
BROKERS SERVICE CAN MEAN TO YOU... 


TODAY we solicit representation on an exclusive basis. We offer 
you a completely finished service all the way through. Many firms 
commission us to act as their branch house in the Metropolitan 


Through inspection, we protect both the buyer's and. the seller's 
interests. If trouble should arise, we are right here on the spot to 
solve it for you in a friendly manner for all concerned. 


OUR STAFF OF 25 QUALIFIED MEMBERS, SPECIALISTS IN THEIR 
RESPECTIVE FIELDS, IS READY AT ALL TIMES TO WORK FOR YOU. 


We do a big Lard, Tallow and Grease Business, and our excellent 
Canned Meat Division handles many brands of imported and do- 


FREDRICK B. COOPER CO., INC. 


CHICAGO PHONE 


3 NEW JERSEY 

ENterprise 4911 $ 95 River St., Hoboken, N.J. 
$ Phone: Oldfield 9-0081 
e Newark 
3 Phone: Mitchell 2-6444 
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STUN 


EASILY ELECTRICALLY 





ED ARNOLD, plant manager, IDAHO MEAT PACK- 
ERS, INC., Caldwell, Idaho, SAYS: 

“We have been using the Cervin Electric Stun-O- 
Slaughter. 


“It is very efficient for stunning hogs. We think it is 
easier to operate—you don’t have to use any 
restrainer.” 


STUN-0-SLAUGHTER * senion—for all size 


plants. Used on calves, sheep, hogs, sows, boars. 


“It Really Keeps ’em Down” - BEEF - VEAL - PORK - LAMB { 


STUN-O-SLAUGHTER®* stanvaro — for - ALL BEEF FRANKFURTERS 
smaller plants. Used on hogs, boars and sows. 


. . - Complete line of SAUSAGE AND SMOKED MEAT 
Patent Pending 


FOR HUMANE STUNNING OF CALVES, SHEEP, HOGS ee Ue smoucs sak 


APPLY ANYWHERE—behind the ears, over the ears, 
ahead of the ears, — the eyes, 
right-angle to the head, either 
side of the head, etc., with 


ONE QUICK TOUCH 
Write or Phone — | 


CERVIN ELECTRIC MFG. CO. 
5004N Xerxes Ave., South ° Minneapolis 10, Minn. let TKY work with you wane 


WaAlinut 7-7191-2-3 QUIRIES WELCOME A 


Largest exclusive manufacturers of electric H Yy ¢ + A D E é 0 a D p 4 0 1) U C T S 3 0 4 P. 


stunning equipment since 1942 


* CANNED HAMS and PICNICS 














EXECUTIVE OFFICE: 281) Michigan Ave., Detroit 16 


Ole) GIN (Cm tO) 5: 














The most complete line available. 
Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
less Steel. Ask for booklet "The 
Modern Method", listing all and con- 
taining valuable ham boiling hints. 


HAM BOILER corPORATION 


OFFICE AND FACTORY, PORT CHESTER, N. Y. 











PACKAGING MACHINERY. 
AND SUPPLIES? 


W ¢ 
CW Wer Look FIRST in the PURCHASING GUIDE, the “YELLOW PAGES” 


; TT * li of the Meat Industry... 
§ a re ] ® Fy - in Catalog 23 pages of manufacturers’ 


ALBUMINOUS BINDER Section K— Product information be 
Secti beginni 89, 
AND MEAT IMPROVER ection— beginning page 89, every 


ERST SPICE iy enjoy 


New York 13, N.Y. © San Francisco 7, Cal. © ‘Toronto 19, Canada 








Classified known supplier of 180 separate 
items, over 2,300 listings 


Use the GUIDE regularly— 
for all your needs .. . 


The Purchasing GUIDE for the Meat Industry 
A NATIONAL PROVISIONER PUBLICATION 
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NO NEED TO 
SCRATCH, 
GWENDOLYN 
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“You don’t have to scratch for the best in poultry food, Gwendolyn. 
The food that you are getting is the best—it contains Expeller* meat 
meal.”” Expeller meat meal is packed with energy and nutrients. It 

5M contains practically no fluff and is highly palatable. All poultry feed 
mixers and poultry raisers are unanimous in their preference for Ex- 
peller meat meal. Write today for your booklet telling about Crackling 
Expellers and where you can buy Expeller meat meal. 

| *Trade Mark Reg. in U.S. and in Foreign Countries. 


MM THEV.D.ANDERSON COMPANY 


Division of International Basic Economy Corporation 


1965 West 96th Street Cleveland 2, Ohio 
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WANT LOW COST, EASY-TO-HANDLE COLOR PROTECTION? 


_ PFIZER BULK 
ERYTHORBIC § 


ACID KEEPS 
THIS ELEPHANT 


IN THE PINK 


Te can count on mammoth sales of franks, hams, bacon and 
other processed meat products when they are protected against 
color-fading with efficient, inexpensive Pfizer Erythorbic Acid 
or Sodium Erythorbate. § Pfizer Erythorbic Acid and 
Sodium Erythorbate are sold in low cost, easy-to-handle bulk 
form, especially suited to high speed processing equipment. 
Saves you time, saves you money. [J Just add a few ounces of 
erythorbic acid or sodium erythorbate to the chop for franks, 
bolognas and luncheon meats. Spray it on pre-sliced hams 
and bacon. Add it to the pump pickle for hams, or to the 
curing pickle for corned beef. Whatever the method used, 
you can count on a meat product that will retain its original 
eye-appeal and sales-appeal. 


Clip and mail coupon below: 
Science for the world’s well-being _— 


(0 Please send me Technical Bulletin 100, 
Pfizer Products for the Meat Industry. 
And a working sample of 

0 Pfizer Erythorbic Acid 

L] Pfizer Sodium Erythorbate 





























vs ) Chas. Pfizer & Co., Inc. Name 
' Chemical Sales Division Title 
630 Flushing Ave., Brooklyn 6, N.Y. Canis 
Branch Offices: Clifton, N. J.; =~ 
Chicago, lll.; San Francisco, Calif.; Address 
Vernon, Calif.; Atlanta, Ga.; Dallas, City. State. | 











Texas; Montreal, Canada. 





Quality Ingredients for the Food Industry for Over a Century 
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NEW ELECTRO-DICER! 


Our new Electro Precision Dicer dices or cubes 
raw or cooked meats, fats and vegetables. It pro- 
duces a wide variety of perfect cubes or strips for 
meat stews, sausage, french fries and slices, fruit 
for salads, etc. 


Twin feed funnels, which are standard equipment 
on the machine, provide semi-continuous operation. 
While the machine dices the contents of one funnel, 
the operator fills the other one. This feature 
coupled with the high-speed operation of the ma- 
chine, increases production and cuts labor costs. 


Designed by meat industry experts, the Electro- 
Dicer is compact—takes less than 1% square feet 
of floor space—and extremely well made. Only 
corrosion-resistant, bright metal parts come in con- 
tact with food. The cutting blades are easily acces- 
sible, easily cleaned or changed, and are durable 
for long runs. A safety device prevents its being 
started except when loaded . . . so safe it could be 
operated by a child. With a single 4-hp. motor, 
it is inexpensive to operate. Capacity is 250 Ibs. 
or more per hour. 


In ordering, please specify voltage required. 


THE WERNER CUTTER-MIXER 





MADE 
IN U.S.A. 


CHECK THESE 


EXCLUSIVE 
FEATURES 





— 


Cutter operates separately from mixer blades on a shaft within a shaft and reduces 
chunk meat to any desired fineness. 


YX VN 


Two separate speeds on bowl and two speeds on cutter. 

At the operator's discretion, he turns on the stainless steel propellor-type mixing 
blades, mixing ingredients thoroughly under push-button Fim 5 control. 

No backing up of product during the mixing cycle. 


When not in use, the mixer blades remain in a horizontal position, away from 
the product. 


The Werner Cutter-Mixer is an entirely American made machine and _ uses 
standard, readily avilable components such as GE motors and Timken bearings. 
Cutting blades are of highest quality stainless steel. Designed for safe and lasting 
trouble-free service. Easily cleaned—every part accessible. 


Write or phone for prices and other information. 


DISTRIBUTOR INQUIRIES INVITED 


WERNER MFG. CO. 


209 NORTH ST., YALE, MICHIGAN 


30 


Phone FUlton 7-3226 





‘Health Inventory’ Need 


Told at Insurance Meeting 

The increasing importance of pre- 
employment physical examinations 
because of the trend toward full 
health insurance coverage of em- 
ployes and high workmen’s compen- 
sation awards was emphasized by 
Dr. Tracy Barber, medical director 
of Geo. A. Hormel & Co., Austin, 
Minn., at an American Meat Insti- 
tute meeting in Chicago on fire and 
casualty insurance programs. His 
topic was “Minimizing the Risk.” 

Hormel uses every device avail- 
able to get a complete “health in- 
ventory” and keeps it as a permanent 
record, Dr. Barber said. Every sub- 
sequent examination, illness and ac- 
cident of the employe, whether 
work-connected or not, is noted on 
the record. Such a complete history 
may be important in determining the 
company’s future liability, Dr. Bar- 
ber pointed out. 

While a thorough physical exam- 
ination establishes a base line on 
each employe, the Hormel medical 
director said, it won’t reveal some 
answers, such as whether the indi- 
vidual will be accident-prone. A 
study of back injuries made by Hor- 
mel for the past four years to eval- 
uate individuals indicates that the 
only important variable is on-the- 
job training, Dr. Barber reported. 
While injury can’t be forecast, Hor- 
mel researchers believe that a man’s 
reaction to injury can be predicted 
through psychological testing al- 
though the test now is too long and 
unmalleable for practical use. 

If a hidden defect that interferes 
with an employe’s job is discovered 
before he has been on the Hormel 
payroll 30 days, the employe can be 
discharged but not if the discovery 
is made after the 30-day period, Dr. 
Barber said. He also noted that Hor- 
mel is getting more and more into 
geriatric problems; transfer to other 
type jobs is made on recommenda- 
tion of the medical department. 

‘Insuring the Risk” and “Self- 
Insuring the Risk” were discussed, 
respectively, by John Kraus, assist- 
ant vice president and division man- 
ager, Liberty Mutual Insurance Co., 
Chicago, and Ernest F. Oberdorf, 
president of Robert F. Coleman, 
Inc., New York City. 

Kraus emphasized that workmen’s 
compensation insurance is highly- 
technical and requires skilled per- 
sons to administer. Under the stand- 
ard policy, the carrier must pay all 
covered workmen’s compensation 
losses promptly and defend any suits. 
The average indemnity cost in his 
company has increased 66 per cent 
in nine years, Kraus said. He noted 
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that individual case costs in excess 
of $10,000 are very common and 
$20,000 is not unusual. Workmen’s 
compensation costs are not entirely 
predictable, and self-insurance in- 
volves the risk of serious impact on 
company assets in any one year, 

@e@ Kraus observed. He also suggested 
there may be an advantage in hav- 
ing a carrier, rather than a self- 
insured employer, dicker with em- 
ployes over claims. 

‘Oberdorf agreed that self-in- 
surance is not for every company 
nor for every risk. For the big pre- 

; mium payer, however, there is mon- 
ey in self-insurance, he said. Ober- 
dorf asserted that workmen’s com- 

+ pensation losses are predictable on 

the basis of past experience and 
losses are “very much controllable.” 
@@ Under self-insurance, savings are 
recoverable by reducing the expect- 
ed loss portion of the premium dol- 
lar, he explained. | 

Moderator James P. Cooper, man- 
ager of the insurance department of 
Hygrade Food Products Corp., De- 
troit, commented that there must be 
sufficiently large exposure for self- 
insurance to work. Good claim in- 
surance and good loss insurance 
service must be provided, he said, 
and excess insurance must be ar- 
ranged to protect against loss that 
the firm cannot bear comfortably. | 
State laws vary, too, so self-insur- | 

| 








ance may be advisable in one state 
and not another, he added. 

William H. Brewster, National Bu- 
reau of Casualty Underwriters, also | 
spoke on “Rating Aspects of Auto- | 
mobile Insurance.” 

Problems connected with product 
liability insurance and fidelity in- 
surance to cover product “leakage” | 
from plants attracted considerable 
interest during a seminar on fire and 
casualty insurance in the meat pack- 
ing industry. The meeting was at- 
tended by approximately 50 indus- 
try executives concerned with in- 
} surance. According to the AMI, fire 
and casualty insurance costs the 

industry about $16,000,000 a year. 


«9 


Research Grants Proposed 


A bill (S-173) introduced by Sen- 
ator Olin D. Johnston (D-S.C.) to 
provide for increased use of agri- 
cultural products for industrial pur- 
poses would give the U. S. Depart- 
ment of Agriculture authority to 
| issue research grants, student fellow- 
iships, scholarships and similar aids 
'to ‘strengthen graduate training. 
|Research projects probably would 
include hides, skins and animal 
by-products. Similar legislation has 
passed the Senate twice. 
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PROTECT YOUR QUALITY— 
SELL YOUR BRAND— 
SAVE ON WRAPPING COSTS 


With West Carrollton 
laminated wrappers 


Your product deserves the best—choose 
the 2 or 3 sheet combination that best meets 
your special requirements—with the outer 
wrap printed in your own design on pure white 
Vegetable Parchment or Gloss Parchment. 


Save on your wrapping costs, too—just one operation to 
completely package your hams or bacon. 


WEST CARROLLTON PARCHMENT COMPANY 
West Carrollton 49, Ohio + P. O. Box 98 
SALES OFFICES: 
New York 13, 99 Hudson St. ¢ Chicago 6, 400 West Madison St. 
Arlington, 74 Mass., 24 Littlejohn St. 


> 


West Carrollton Serving 
the Food Industry 


Since 1896 


Parchment 





. 
@ Autoclave Parchment Ice Cream Meat Wrappers Sausage Wrappers 
Bacon Wrappers Brick Wrappers Milk Can Gaskets Sliced Cheese 
% Bakery Pan Liners !nsulating Parchment —uiti-wall Bag Liners 'Mterleaving Parchment 
; for Electrical Industry ‘ Special Parchments 
Butter Box Liners : Parchment Circles P 
2 Interleaving Parchment for Frozen Foods 
Butter Wrappers for Butter Patties Parchment Tamale W $ 
Ciné Gasakitinns Duplicating Masters male wrapper 
S Lard Carton Liners Parchmentized Kraft Tri-Wrap & Duo-Wrap 
Celery Wrappers Liners dor tad Thee ‘ for Smoked Meats 
a Giblet Wrappers otat Poultry Box Liners Vegetable Crate Liners 
Greeting Card eh: day Poultry Wrappers = =——Vegetable Shortening 
e@ Parchment Margarine Wrappers Release Parchment Carton Liners 
Silicone * Mycoban * Quilon & Dry Waxed Parchment 
sd Clean Food Paper—Interfolded and Wall Pocket Cartons 
eoeevsegeesgeeskes#e?%?esee?eeee® 
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“A girl can’t be too 


careful about her looks,’ 


says Winnie Wiener 


That’s why Winnie, like every smart sausage, stays 
trim and tender and gets the right skin texture and 
color in a smokehouse made by Despatch Oven 
Company. 

MODERN CONTROL is now brought to sau- 
sage and meat smoking in Despatch smokehouses. 
We use the same principles of air diffusion, tem- 
perature and humidity control that we employ in 
our precision laboratory and production ovens for 
the chemical, paint, electronic and missile industries. 


CUT TIME AND LABOR with Despatch 
smokehouses. You get fast processing cycles and 
low operator attention—with no loss of meat quality. 


RUGGED, RELIABLE construction has been a 
Despatch characteristic since we built our first 
bakery deck oven 58 years ago. 


YOUR REQUIREMENTS determine the 
design of Despatch smokehouses. Let a qualified 
sales engineer who knows the meat industry tell 
you how Despatch can modernize your smoke- 
house operation. Write today. 


Smokehouses that meet the needs 
of packers and processors 


DESPATCH 
OVEN COMPANY 


FOOD INDUSTRY PRODUCTS DIVISION 


619 Southeast Eighth Street, Minneapolis 14, Minn. 
Telephone: FEderal 1-1873 
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Top Efficiency In Grinding 
ae 


WILLIAMS No-Nifo’ Hocs 
& HAMMER MILLS 


For Bones, Condemned Carcasses, Dry 
Rendering Materials, Curb Press Cake 
A Williams ‘'No-Nife "Hog crushes green or 
dry bones, reduces carcasses or other ma- 
terial before rendering, or breaks large curb 
press cake ahead of fine grinders. Increases 
grease yield and improves color of rendered 
material because less heat is needed. No 
knives—Williams Hogs reduce by speed and 
impact. 


For Tankage, Cracklings, Fish Scrap, 
Meat Scraps Williams Hammer Mills are 
especially designed for grinding all animal 
and fish by-products for hog and chick feed, 
or fertilizer. Grinds high grease content ma- 
terial without clogging. Grinds bones, teeth 
and spines when operated in closed circuit 
with Williams Screens so no large particles 
appear in finished product. Air handling units 
optional when grinding dusty by-products. 








WILLIAMS IS YOUR BEST SOURCE for Complete “Packaged” 
Plants for by-product production—Vibrating Screens—Steel Bins— 
Bucket Elevators—Conveyors. 











WILLIAMS PATENT CRUSHER & PULVERIZER CO. @: 


2708 N. 9th St. e St. Louis 6, Mo. 


WILLIAMS « 


a 


 CRUse soe og REZ. PRED DER S 
LDEST AND LARGEST MANUFACTURER OF HAMMER MILLS IN THE WORLD 
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New York Meat Handlers, 
Wholesalers Sign Pact 


A six-day strike by 4,000 whole- 
sale handlers in New York City end- 
ed January 9 after members of 
Local 174, Amalgamated Meat Cut- 
ters and Butcher Workmen of North 
America, AFL-CIO, voted over- 
whelmingly to approve a 28-month 
contract negotiated with members of 
the New York Council of Wholesale 
Meat Dealers. The old contract ex- 
pired on December 31. The strike 
was the local’s first in 27 years. 

Under the new agreement, meat 


» . cutters, boners, drivers and luggers 


will receive an immediate wage in- 
crease of $7 a week, $4 a week more 
in 15 months and $1.50 a week in 
welfare benefits. The hours of office 
workers in wholesale plants will be 
reduced from 45 to 40 a week with 
no loss in pay, and the workers will 
receive a weekly pay increase of $5 
immediately and $4 more in 15 
months. 

Sick leave and vacation benefits 
also were liberalized. In addition, 
the 400 employers agreed to estab- 
lish a severance-pay fund to com- 
pensate for the loss of jobs through 
technological changes or plant clos- 
ings. They will pay 25¢ a week into 
the fund for each employe. The 
fund is expected to total $125,000 by 
the time the new contract expires 
on April 30, 1963. 

Except for kosher meat, which 
must be freshly-killed, meat sup- 
plies remained plentiful during the 
strike. Some kosher shops used the 
“kasheruth” ritual, washing and 
salting meats every 48 hours, to 
avoid the requirement for freshly- 
killed meat. 


Albert Lea Annexation of 


2 Wilson Property Approved 





eee nace 


The Minnesota Municipal Com- 
mission has approved annexation by 
the city of Albert Lea of 226 acres of 
outlying land, including a meat 
packing plant of Wilson & Co., Inc., 
Chicago. The commission also issued 
an order denying Wilson’s petitions 
seeking to halt the annexation. 

Effective date of the action is 
March 1. However, counsel for Wil- 
son said the firm will appeal the 
order denying its petitions. Residents 
of the area last August 23 voted 


R CO. | 114-103 for annexation. Wilson then 
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} obtained a restraining order post- 


poning the scheduled September 30 
effective date. The company con- 
tends that it would suffer hardship 
if it became part of the city because 
it would have to comply with new 
health, building and other codes. 





new full line catalog 






SMALE METAL PRODUCTS 
DIVISION OF BEACON METAL PRODUCTS 
2632 S. Shields 





Stainless Steel 
MEAT PROCESSING EQUIPMENT 


“Nothing Beats Quality” 
BACON HANGERS 


Made from 18-8 stainless steel with individually welded 
cross joints to insure years of service. Will not pit or 
corrode—available in three standard designs and also 
custom made duplex hangers that save up to 75% of 


your smoke house space. 


* Chicago 16, Illinois 
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WHATEVER YOUR LOW-TEMPERATURE INSULATION NEEDS 
UNITED CAN SERVE YOU 


From engineering design to final installation in CORKBOARD or EXPANDED POLYSTYRENE 


United’s patented process BB Cork- 
board is the long established, job 
tested insulation material. Block 
baked of 100% cork with no fillers 
or binders, it has a low K factor, is 
fire retardant, insect and vermin 
resistant. 


Equally effective is Uni-Crest 
expanded polystyrene, United’s 
newest development in insulation 
materials. This modern, light- 
weight, snowy white material, com- 
posed of minute, individually closed 
cells, has a low K factor, low 
moisture absorption, and retains 
its insulating value indefinitely. It 
is strong, flexible, easy to handle 
and inexpensive. 


Experienced engineers, at United’s 
branch offices coast-to-coast, offer 


complete consulting and design ser- - 


UNITED CORK COMPANIES 
Since 1907 


vice on both cork and Uni-Crest 
installations. Each installation is 
specifically planned to meet require- 
ments of the job. Skilled crews, 
working out of these same offices, 
carry out the entire job of erecting 
insulation under direct supervision 
of engineers responsible for the 
design. In this way you are assured 
of undivided responsibility for per- 
formance of the entire installation. 


Both Cork and Uni-Crest are avail- 
able in a wide variety of sizes in 
board and pipe covering form. In 
addition, United provides cork lag- 
ging and discs for tank and filter 
application, as well as a self- 
extinguishing board and pipe cov- 
ering of Uni-Crest. Write for more 
complete information. 


cD 


5 Central Avenue, Kearny, New Jersey 
Branch offices or approved distributors in all key cities 












GREASEPROOF vr 





PROTECTION at low cost 


In the American diet meats are basic. Economical 
all-purpose Rhinelander Glassine and Greaseproof papers 
are widely used in the giant meat packing industry . . . 

as inner liners and outer wraps, bands and labels, 
separator sheets and board liners . . . for meats and cold cuts, 
lard, shortening and the packaging of other by-products. 
These dense, greaseproof, high-efficiency papers protect 
against fat and oil penetration, retard rancidity . . . are neat, 
fresh, easy-to-print sanitary wraps. Available in standard 
grades, or tailored to fit your needs. For sound economical 
packaging, investigate Glassine and Greaseproof. 


Ask your supplier, or write us for samples. 


RHINELANDER PAPER 


Rhinelander Paper Company e¢ Rhinelander, Wisconsin 
Division of St. Regis Paper Company 





U. S. Leather, Rawstock 
To Be Shown in Germany 


The Foreign Agricultural Service, 
U.S. Department of Agriculture, has 
made preliminary plans for its first 
U.S. solo agricultural show to be 
held at Hamburg, Germany, on No- 
vember 10-18, 1961, under the direc- 
tion of the FAS foreign trade pro- 
motion division. 

Charles F. Becking, director of 


foreign affairs for the National Hide | 


Association, announced that Hy 
Katz, NHA president, has arranged 
with Irving Glass, executive vice 
president of the Tanners’ Council of 
America, to couple the efforts of the 
two associations to plan, set up and 
service a booth as a part of the 
trade fair. 

The two groups will send repre- 
sentatives to Washington, D.C., on 
January 26 to work out plans with 
James Howard, director of foreign 


trade promotion, FAS; M. A. Drisko, | 


director, livestock and meat prod- 
ucts division, FAS, and Dalton Wil- 
son, chief of foreign marketing, FAS, 
for the showing of leather and leath- 
er items made from American- 
tanned leather and for a display of 
rawstock produced in the U.S. 


Refrigeration Seminar Set 

The Refrigeration Research Foun- 
dation, Denver, will hold a training 
seminar for key operating person- 
nel in the refrigerated warehousing 
industry on February 1-3 at the 


Mayflower Hotel, Washington, D. C., | 
Dr. Walter A. Maclinn, director of | 


the foundation, announced. 


Topics will include equipment and 


procedural changes in frozen com- 
modity trucking, latest findings in 
time-temperature tolerance research 
on frozen foods, and efforts being 
made by the frozen food industry to 
establish voluntary standards of good 




















































handling. Dr. Maclinn will discuss ~ 
the implications of a tentative code | 


of good handling practices that is 
being prepared by AFDOUS. 


Weiland, Teamsters Sign 

Weiland Packing Co., Inc., Phoe- 
nixville, Pa., has signed a new two- 
year labor agreement with Local 
384, International Brotherhood of 
Teamsters, Chauffeurs, Warehouse- 
men and Helpers of America, Frank- 
lin L. Weiland, executive vice pres- 
ident of the company, announced. 
The new contract, which covers 
driver salesmen and freight drivers, 
provides for wage, salary and com- 
mission increases, new vacation ben- 
efits, increased weekly. guarantee 
and daily overtime. 
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hat i OLD DANIELS WRAPS NEVER DIE 


(They go on to glory in your sales curve) 











ign 

Phoe- 

two- 

Local Anyway, it’s the sale itself we live for, not the 
ood of ceremony and decorations afterward. aS This is the freshness 
pbhouse- Daniels wraps bring a little extra brightness into the SY4 you capture in a Daniels wrap. 
Frank- fray— sharper reproduction and crisper color. They y 
le pres- 4 give you an edge at the market place because we put 


bunced. more into them, from choice of paper to prepara- Q 

covers tion of plates and final runoff. AN L BB Oe on 

Hrivers, You'll find that every Daniels wrap is usable. Not a (\) 

4H com- one is blurred or “off-target” — proof, we think, of 

bn ben- a fairly high order of craftsmanship. 

hrantee Give us a call. We think you'll be delighted with Sales offices: Rhinelander, Wisconsin . . . Chicago, Illinois . . . 
Our service, our prices — and the response you get Haverford, Pennsylvania . . . Akron, Ohio . . . Omaha, Nebraska 
at the point of sale! ... Dallas, Texas . . . Los Angeles, California 
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MANUFACTURING COMPANY 
RHINELANDER, WISCONSIN 
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2520 Holmes St., Kansas City 8, Mo., U.S.A. 
Victor 2-3788 / TWX: KC 225 





Look to KOCH 





The Koch smokehouse provides positive smokehouse control, 
so necessary to the uniformity of flavor and good taste in 
smoked meats. Each installation is engineered to permit I 
independent selection of time, temperature and smoke density. 
Find the best smoke process for your trade. Then rely on \ 
your Koch smokehouse to help maintain it... year-in and 
i 
( 
] 





year-out. Consultation and quotations at no cost or obligation. 
Please write, or telephone Kansas City, VIctor 2-3788. 





FREE: KOCH CATALOG 178 
33CG0 items for the meat industry 








MAIL THIS COUPON TODAY 

















(1 Send full details CJ Send me a free copy 
on Koch meat Koch Catalog 178. 
smoking equipment. 
NAME. 
COMPANY ° 
ADDRESS. | 
CITY. STATE. 


Liberal Time Payment and Equipment Rental Plans 
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Meat Output Up Sharply; Below Last Year 


Cleared of holiday impediments to marketing and slaughter opera- 
tions, meat production under federal inspection for the week ended 
January 14 rose to 465,000,000 lbs. from 378,000,000 lbs. for the previous 
week, but lagged below the record 509,000,0000 lbs. produced in the 
same week last year. All slaughter was up for the week, but with only 
slaughter of sheep and lambs larger than a year ago. Compared with 
a year ago, cattle kill lagged by about 13,000 head, while hog kill was 
off by about 286,000 head. Estimated slaughter and meat production by 
classes appear below as follows: 


BEEF PORK 
Week Ended Number Production (Excl. lard) 
M‘s Mil. Ibs. Number Production 
M‘s Mil. tbs. 
Jan. Bie BOE, ow vis. voce means 395 237.4 1,420 200.1 
Jan. Vie A asi Can Rewee See 320 191.4 1,160 162.6 
Jan. By) HSE eg iN oeanh book 408 248.1 1,706 232.8 
VEAL LAMB AND TOTAL 
Week Ended Number Production MUTTON MEAT 
M’s Mil. Ibs. Number Production PROD. 
M‘s Mil. Ibs. Mil. Ibs. 
Jan. Re ere Conan: 105 11.7 325 16.2 465 
Jan. IEE. Sa bhi ecacanen da 95 10.5 265 13.0 378 
Jan. MU EEEE 5 Wa.nie- 6 ecacd:e 006 x 108 12.4 323 16.0 509 


1950-61 HIGH WEEK’S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and 
Lambs, 369,561. 


1950-61 LOW WEEK’S KILL: Cattle, 154,814; Hogs, 641,000; Calves, 55,241; Sheep and 
Lambs, 137,677. 


AVERAGE WEIGHT AND YIELD (LBS.) 


Week Ended CATTLE HOG 

Live Dressed Live Dressed 
Jan. Me MEME 655-05 inc aesveet 1,055 601 24 141 
Jan. i. Se 1,050 598 246 140 
a a a 6tvacsakudcous 1,061 608 236 136 

SHEEP AND LARD PROD. 

Week Ended CALVES LAMBS Per Mil. 

Live Dressed Live Dressed cwt. Ibs. 
Jan. WA. MN sicpsdshiee Setar 200 111 102 50 _ 43.8 
Jan. Te” SE ok wane ee tpeniee 200 111 102 49 _ 35.9 
Jan. Dy * SOEs. caetaen gece 203 115 102 50 13.9 56.0 








| December Movement Of Meats Into Cold Storage Light; 


List Fresh Pork Cuts Individually for First Time 


EATS moved into cold storage 
in comparatively light volume 
in December, according to a report 
on meat stocks issued by the U.S. 
Department of Agriculture. It was 


the first comprehensive report on 
meat inventories issued by the 
USDA, with several more items list- 
ed individually, instead of grouped 
as previously. Total volume of meats 








U.S. COLD STORAGE MEAT STOCKS, DECEMBER 31, 1960 
Dec. 31 Nov. 30 Dec. 31 Dec. av. 
1960 1960 1959 1955-59 
1,000 Ibs. 1,000 Ibs. 1,000 Ibs. 1,000 Ibs. 
Beef: 
WME PN iraec ae we sineer aie cee cance tae es 160,376 159,194 191,103 181,251 
a i eR eer es 8,563 9,826 11,006 10,437 
OE OE 5S el ao sag ce ay ns kang. aids 168,939 169,020 202,109 191,688 
Pork in freezer: 
ES Fes 60g 6 FOC hoe SaaS se COR ae es 7,514 5,029 9,337 bd 
REE, 4556.55.46 ced 4 ak ours Wee Ca os Ree 24,964 34,322 28,468 bd 
MEE as -n'g: Caraiscaraee ns one Caos cue eee 32,790 20,732 73,023 
acre Cig ae cae ao rare aah eee AG 7,658 + 7 + 
ME” axa e twas, 9106 0 0. Aa eae Oe haere 5,572 + 7 + 
ME cee hc Gis Valera rope ansede test oeute te 2,715 7 7 t 
IS L'a: se alee es Wa eens 6 eae we 8,195 + + 
ee rete errs hee 10,396 + t 
MN gia wit oasis ak cy cat tre eranes +6 38,261 52,693 108,536 $ 
Total pork in freezer ............. 138,065 112,776 219,364 209,154 
Pork in cure and cured: 
UES avcreiv cht slo 6c bG aul wales ecient 7,950 6,435 10,327 ® 
PS COE eee 5,717 5,515 6,949 bd 
IE ao. se ce Uaaes We ebe sie 3, 28,903 27,640 bs 
De cee 37,331 40,853 44,916 63,898 
ee Ge I Ve cred deee se ccdsecds 175,396 153,629 264,280 273,052 
. A Ree yerertrr reer 14,325 13,219 9,960 15,689 
Lamb, mutton in freezer ............ 12,130 12,424 14,794 10,282 
Canned meats in cooler: 
ME. ° Sanus ca We Hae iele cit dinlee ovat 26,359 7 ? t 
Wl. “‘socdcdusesascetbuevenheceeeus¥ 33,140 61,792 52,544 50,857 
Bees, GM WOME ici sc cc ci ccanaians ls 410,084 543,687 . 541,568 
On Dec. 31, 1960, the government held in cold storage outside of processors’ hands, 
1,869,000 Ibs. of beef and 1,550,000 Ibs. of pork. *Not reported separately prior to 1957. 
tNot reported separately prior to December, 1960. 
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held in cold storage on December 
31, at 430,289,000 lbs., was up by 
about 20,000,000 lbs. since November 
30, but the gain was less than the 
66,000,000-lb. increment of Decem- 
ber, 1959. Closing December meat 
stocks were considerably smaller 
than the 543,687,000 lbs. a year ear- 
lier and the 541,568,000-lb. average. 

The December accumulation con- 
sisted largely of fresh pork, with 
beef stocks down a trifle and cure 
pork down by more than 3,000,000 
Ibs. Closing December beef inven- 
tories amounted to 168,939,000 lbs. 
compared with 169,020,000 Ibs. at the 
close of November, 202,109,000 Ibs. a 
year earlier and the five-year aver- 
age of 191,688,000 lbs. 

Pork holdings on December 31 to- 
taled 175,396,000 lbs. for about a 
22,000,000-Ib. increase since the close 
of November, but were about 89,- 
000,000 Ibs. smaller than a year ear- 
lier and about 98,000,000 lbs. below 
average. The December increase in 
pork holdings was mostly in fresh 
cuts, volume of which was up by 
about 25,000,000 Ibs., while cure pork 
holdings were down. 

Changes in stocks of other meats 
varied, with veal showing a small 
increase, while lamb and mutton 
holdings decreased also by a small 
amount. However, compared with a 
year earlier, veal stocks were up by 
more than 4,000,000 Ibs. and lamb 
and mutton down by about 2,500,000 
lbs. In the canned meat category, 
hams were also listed individually. 


N.Z. Interests Debunk Report 


On Air-Lift Of Meat To U.S. 

Variously circulated reports that 
New Zealand meat would be flown 
to North America has incited sharp 
denials from N. Z. meat interests. 

“It is not the intention of the New 
Zealand Meat Producers Board that 
meat should be flown to North 
America,’ J. D. Ormond, board 
chairman, declared. 

Ormond said that a published sug- 
gestion that mass air freighting of 
meat to the U.S.A. was contemplat- 
ed was “quite wrong. There was no 
such intention ... ” 

The chairman of the Meat Export 
Development Co., N. A. Thomson of 
Auckland, said that “there was no 
intention to fly N. Z. lamb into the 
U. S. or Canada. ...” The board 
has placed responsibility for mar- 
keting of N. Z. lamb in the U. S. 
and Canada with the Meat Export 
Development Company. 
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World Meat Consumption Continues Increase In 1959; 
Total Production Rises Faster Than Human Population 


ORLD meat consumption con- 

tinued to rise in 1959, accord- 
ing to latest data available to the 
U.S. Department of agriculture. Per 
capita consumption rose in at least 
21 countires, or in two-thirds of the 
countries for which detailed esti- 
mates have been prepared. Increas- 
ing consumer incomes throughout 
the world and the urge to higher 
living standards in important coun- 
tries were encouraging factors. 

Meat production has been increas- 
ing faster than the human population 
for several years. Production in- 
creased in 1959 and was 23 per cent 
above the 1951-55 average. Exports 
from the principal producing coun- 
tries in 1959 were 9 per cent above 
1958 and 50 per cent above average. 
World meat consumption, up in 
1960, is expected to increase again 
in 1961. On the average, foreign sup- 
plies accounted for 6 per cent of the 
meat consumed in 1959 and 94 per 
cent of the meat was consumed in 
the country where produced. 

A great variation occurred in 
average meat consumption per per- 
son. In Japan it was only 9 lbs. per 
person during 1959, but in both 
Australia and Uruguay it was 234 
Ibs. In Argentina, meat consumption 
fell to only 166 lbs. from 237 Ibs. in 


1958 as production declined sharply 
and meat prices were decontrolled. 
The United States was among the 
top 10 largest meat consumers, with 
an average of 160 lbs. in 1959. Other 
countries in addition to Japan with a 
low level of meat consumption were 
the Philippines (22), Spain (36), 
Greece (40), Portugal (44) and 
Yugoslavia (46). 

Meat consumption in the Soviet 
Union at 65 lbs. per person ranked 
about 26th of the 37 countries under 
review. However, consumption in 
the U.S.S.R. has increased from 51 
lbs. on the average in 1955 to 65 lbs. 
in 1959. Utilization in the U.S. has 
declined from the record 167 lbs. 
reached in 1956, but in 1959 was still 
the fourth highest of any year. 

About 49 per cent of the meat 
consumed in the world, excluding 
Communist China, was beef and 
veal; 42 per cent pork, and 8.5 per 
cent lamb, mutton and goat. 

The U.S. consumed around 29 per 
cent of the world’s meat in 1959, 32 
per cent of the pork, but only 9 per 
cent of the lamb, mutton and goat. 
U.S. is the largest meat producer. 

The United Kingdom is the largest 
meat importer in the world. Shipped- 
in supplies made up about 47 per 
cent of its consumption in 1959. 


WEST COAST MEAT IMPORTS 

Arrivals of foreign meats at vari- 
ous West Coast ports were reported 
in pounds as follows: 


WEEK ENDED JAN. 6, 1961 

Los Angeles: From Australia—207,208 bone. 
less beef. Mexico—40,000 boneless beef. New 
Zealand-—81,472 boneless beef. Denmark—14,963 
canned pork. Sweden—915 miscellaneous canned 
meats. France—435 miscellaneous meats. Hol- 
land—739 miscellaneous canned meats. Spain— 
661 miscellaneous meats. 


Portiand: From Argentina—13,500 canned 
beef. Uruguay—9,000 canned beef. 
Seattle: From Canada—534 fresh veal, 10,000 


sausage and miscellaneous meats, 60 cured beef 
and 3,080 cured pork. Australia—15,000 fresh 
frozen mutton. New Zealand—335,555 fresh fro- 
zen beef and 134,318 fresh frozen veal. England 
—1,650 sausage and miscellaneous meats. Hol- 
land—6,699 canned pork. 


CANADIAN SLAUGHTER 
Inspected slaughter of livestock in 
Canada in December, 1960-59, as re- 
ported by Agriculture Department: 
Dec. 1960 Dec. 1959 


C. wivenannedecvandvue 163,996 142,978 
RASS errr eric 40,547 39,878 
SEY :ct00% sh Roawesasine oaae 509,516 783,633 
rere ree eer ee 44,778 45,070 


Average dressed weights of live- 
stock were as follows: 
Dec. 1960 Dec. 1959 


ME | eierahahecamosgalcen 528.5 Ibs. 518.9 Ibs. 
RINNE “cis 4 sisierssceanneera eae 153.7 Ibs. 157.1 Ibs. 
rrr eee 161.1 lbs. 156.4 Ibs. 
EN ie igh inet womerR ces 44.7 lbs. 44.8 Ibs, 


U. S$. LARD STOCKS 

United States lard stocks held in 
warehouses, factories and packing- 
houses, refrigerated and non-refrig- 
erated, totaled 83,400,000 lbs. on No- 
vember 30, compared with 72,400,000 
lbs. a month before and 92,100,000 
lbs. on the same date a year earlier. 














DOMESTIC SAUSAGE CHGO. WHOLESALE SAUSAGE CASINGS att. Geum 

Pork sausage, bulk (f.0. ~ Chgo.) SMOKED MEATS (Lel prices quoted to manu- ot ee Pe 

——— Wednesday, Jan. 18, 1961 facturers of sausage) 20/22 mm. LL 368@375 
in 1-Ib. package .....56 @63 | Hams, to-be-cooked, (av. Beef reunde: eer eet) 18/20 mm. ............ 2.70@2.80 

Wienke; abbep canhs, 14/16, wrapped .......... 49 Clear, 29/35 mm. ....1.35@1.55 IG/10 WAM... ....5.2.0505 1.35@1.45 
iacith! manne... 62 @69 Hams. fully cooked, Clear, 35/38 mm. ....1.35@1.55 

hn aes... 47 @52 14/16, wrapped .......... 50 Clear, 35/40 mm. .....1.20@1.45 

Bologna, ring, bulk ...45 @58 Hams. to-be cooked. Clear, 38/40 mm. .... 1.30@1.65 CURING MATERIALS 

Bologna, a.c., bulk ....37 @41 16/18, wrapped .......... 47 Net clear, 2 mm/up 0180 
Raken “Pieter bulk 54 @58 Hams, fully cooked, Not clear, 40 mm./dn 80@ 85 Nitrite of soda, in 400-lb. (Cwt.) 
Saanican eer, ay bulk 43 @47 16/18, wrapped .......... 48 Beef weasands: (Each) bblis., del. or f.o.b. Chgo. $11.98 
Polish sausage, self- Bacon. fancy. de-rind, No. 1, 24 in./up ..... 15@ 18 Pure refined gran. nitrate 

service pack. ........ 61 @73 8/10 lbs., wrapped ...... 47 No. 1, 22 in./up ..... 16@ 18 of sede, £0. N.Y. ...-.. - 

New Eng. lunch spec. . .6214 @69 Bacon, fancy sq. cut, seed- Beef middles: (Per set) Pure refined powdered nitrate 
Olive loaf, bulk ....... 4514 @53 less, 10/12 Ibs., wrapped 45 Ex. wide, 2% in./up ..3.75@3.85 fn on ge Se a 7 
ee See SO See a a A ccee. vas. Spec. wide, 2%-2%4 in. 2.75@3.00 ye Range age Ne ‘as . 30.50 
Blood, tongue, a.c., ...4744@65 Se ee eee eel ne Spec. med. 17%-2% in. 1.85@2.10 Rock salt in 100-Ib. j 

epper loaf, bulk ...... 504% @69 Narrow, 1%-in./dn. ...1.15@1.20 8.50 
Pickle & pimento loaf ..4414 @54 ee ee Se 
Bologna, a.c., sliced (delv’d) SPICES Beef bung caps: + ed — aa. We 6.48 

: Clear, 5 in./up ...... 42 46 -0.0. : ae te 2’ )S:8 ~ 

6, 7-0z. pack. doz. ... 2.65@ 3.60 (Basis Chicago, original bar- Clear, 4%-5 an 34@ 38 Refined standard cane 
New Eng. lunch spec., rels, bags, bales) Clear, 4-4% inch 21@ 23 gran., delv’d. Chgo. ..... 9.367 
PE yy 7-0z., doz. 4.05@ 4.92 Whole Ground Clear. “StA4. ch 15@ 17 Packers curing sugar, 100- 

stieed 6. 9-02., G0 3.00@ 3.84 Allspice, prime .... 86 96 Ib. bags, f.o.b. Reserve, 
PL pc vay pec = sali 2:85@ 4.80 resifted ......... 99 1.01 Beef bladders, salted: (Each) FS 2 meee rere 8.80 
P&P loaf anneal Nee : Chili pepper ...... * 58 7% inch/up, inflated 22 Dextrose, regular: e 
ego mcg 2.85@ 3.60 Chili powder ...... 2 58 Meat ty — counted ° = Cerelose, (carlots, cwt.) .. Me 
id ae ease ee : - Cloves, Zanzibar .. 60 65 - inch, inflated . Ex-warehouse, Chicago : 
Ginger, Jamaica ... 45 50 
Pork casings: (Per hank) 
DRY SAUSAGE ge iy > Saepeeeloe ped 29 mm./down ........ 4.75@5.10 SEEDS AND HERBS 

(Sliced, 6-oz. pack. f.o.b., Chgo.) Mustard flour, fancy _. 43 cts glial dg <eeeess | (et. wD Whole Ground 
Cervelat, hog bungs ..... 1.05 @ 1.07 he RRR arn 38 35/38 eee titi: 3.75@4.25 Caraway seed ...... 30 35 
a 63@ 65 West Indies nutmeg 1.80 2 a EA 00@3. Cominos d 39 40 
SEGRE Sy Sea aS 89@ 91 —. American, 30/43 MAM. .....--..05. S085.29 tustaed nae Phen : 
I 8 rig Sip .cs Shas 80:4 85@ 87 . Sa ae 55 Hog bungs: (Each) ere 20 
SE ENE s soe 6 oraces 6 3c 97@ 99 Paprika, Spanish, Sow, 34 inch cut ......... yellow Amer. .... 20 
Salami, Genoa style ... -1,11@1.13 __ AD SER Seer 80 Export, 34 in. cut ........ CI Nia cckiecss 37 46 
——_ eee Se 44 4 Cayenne pepper 63 Large prime, 34 in. .. Coriander, 

DE Sos conch oaths @ epper: Med. prime, 34 in. .. Morocco, No. 1 .. 33 38 
EE ha wh bide pmatae’ 1.01@1.03 Red, No. 1 ...... _ 59 Small prime, 34 in. .. Marjoram, French . 54 63 
SEAS eee 89@ 91 Black .......... 63 68 Middles, cap off ......... Sage, Dalmatian, 
eS ee erat 69@ 71 a eee 88 95 GRID SOHNE oc siusteeces a ape Pe 59 6 
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FRESH MEATS... Chicago and outside 





CHICAGO 
Jan. 17, 1961 
CARCASS BEEF BEEF PRODUCTS 
Steers, gen. range: (carlots, Ib.) Tongues, No. 1, 100’s = 
Choice, 500/600 ...... 43% Tongues, No. 2, 100’s .. 2814 
Choice, 600/700 Baws 43% Hearts, regular, 100’s 19 
Choice, 700/800 ...... 42 @42% Livers, regular, 100’s 20% 
Good, 500/600 ...... 40%n Livers, selected, 35/50’s 23l6n 
Good, 600/700 ...... 40%n Tripe, scalded, 100’s .. 9 
Bull... eee eee eee 3544 Tripe, cooked, 100’s ... 914 
Commercial cow ....30144@31 Lips, unscalded, 100’s 11%4n 
Canner-cutter cow Lips, scalded, 100’s .... 143% 
PN Necesvisvsscsancs 5% 
ee eee 7% 
PRIMAL BEEF cuTs UGGeray TOPS. ccc ccs 434n 
Prime: db.) 
Tr. loins, 50/70 (cl) 78 @92 
Sq. chux, 70/90 .... 4034 FANCY MEATS 
Armchux, 80/110 ...38 @3814 Ib. 
Ribs, 25/35 (lel) ..... 60 @63 we ae t * 
Briskets, (Icl) ....... 3114 @32%4 east Ma Ss occ 34 
Navels, Le Ae ee 16 @17 Veal breads, 6/12-0z. 111 
Flanks, rough No. 1 16 8 = eer ae 131 
Choice: Calf tongues, 1-lb./dn . 28 
Hindatrs., 5/700 ..... 501% 
Foreatrs., 5/800 ..... ly 
Rounds, 70/90 Tbs 33:, BEEF SAUS. MATERIALS 


Tr. loins, 50/70 (cl) 64 @74 


Sq. chux, 70/90 ..... 4034 
Armchux, 80/110 ....38 @38%4 
Ribs, 25/30 (cl) -58 @61 
Ribs, 30/35 cl) ..... 56 @60 
Briskets, (cl) ........ 31% @32% 
Navels, No. 1 ....... 16 @17 
Flanks, rough No. 1 16 
Good (all wts): 
ee 51 @52 
Oe. CICNS . ow i ccc 39 @40% 
PEF, Shs td wa eed 30 @31 
MN ee isles a Sys-a inser 53 @55 
Loins, trim’d. ....... 61 @63 


COW, BULL TENDERLOINS 
C&C grade, fresh (Job —_ ~~ 


Cow, 3 lbs./down ..... 

MNS EE US Vo oak oo mcace ese 7 
| AL le Sree 72@ 78 
Cow, 5S lis./up ........ 88@ 95 
Be, S 1b6./ap .... 2.204 88@ 95 


CARCASS LAMB 


an Th.) 
Prime, 35/45 Ibs. ...... @41 
Prime, 45/55 Ibs. ...... 38 @41 
Prime, 55/65 Ibs. ...... 35 @38 
Choice, 35/45 Ibs. ...... 39 @41 
Choice, 45/55 Ibs. ...... 38 @41 
Choice, 55/65 Ibs. ...... 35 @38 
Good, all wts. ........ 341% @39 


FRESH 
Canner-cutter cow meat, db.) 
DAFFEIS 2 .ccccceesees 43 
Bull meat, boneless, 

barrels ....cccceeeee 4714 
Beef trimmings, 

75/85%, barrels .... 33 

85/90%, barrels .... 37 
Boneless chucks, 

DAPFEIB cece eees 43 
Beef cheek meat, 

trimmed, barrels .... 32 
Beef head meat, bbls. 28n 
Veal trimmings, 

boneless, barrels ....3914@40 

VEAL SKIN-OFF 
(Carcass prices, Icl., Ib.) 
Prime, 90/120 .......cccese- 57@58 
Were, WRN cicccescececs 56 @58 
Choice, 90/120 .......-...-. 54 @56 
Choice; 190/198 «.... 05sec 53@56 
ce a: Peer ee 48 @52 
Commercial, 90/190 ........ 40@42 
Utility, 90/190 ............ 29@31 
Cu, GIFTS voc cncuyecenas’ 28@29 
BEEF HAM SETS 

Insides, 12/up, Ib. ..52%@53 
Outsides, 8/up, Ib. ....51 @51% 
Knuckles, 7%/up, Ib. ..52 @52% 


n-nominal, b-bid, a-asked 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 


FRESH BEEF (Carcass) 


San Francisco No. Portland 


Jan. 17 Jan. 17 Jan. 17 
Choice, 5-600 Ibs. ....... $42.00 @ 43.00 $43.00 @ 44.00 $42.50 @ 45.00 
Choice, 6-700 Ibs. ........ 41.00 @ 42.50 42.00 @ 44.00 42.00 @ 44.00 
Good, 5-600 lbs. ......... 40.00 @ 41.00 41.00 @ 43.00 40.00 @ 42.00 
Good, 6-700 Ibs. ......... 39.00 @ 40.00 40.00 @ 42.00 39.00 @ 42.00 
Stand., 3-600 Ibs. ........ 38.00 @ 39.00 39.00 @ 41.00 37.50@ 40.00 
cow: 
Commercial, all wts. 31.00 @ 32.00 32.00 @ 34.00 34.00 @ 37.00 
Sty, Gl We, .. 2... 0% 30.00 @ 32.00 31.00 @ 33.00 33.00 @ 35.00 
Canner-cutter .......... 28.50 @ 30.50 28.00 @ 30.50 30.00 @ 33.00 
Bull, util. & com’l. ...... 37.00 @ 40.00 38.00 @ 40.00 38.00 @ 40.00 
FRESH CALF: 
Choice, 200 Ibs./down . 50.00 @53.00 None quoted 42.00 @ 46.00 
Good, 200 Ibs./down ..... 47.00 @51.00 46.00 @ 49.00 40.00 @ 44.00 
LAMB (Carcass): 
Prime, 45-55 Ibs. ........ 40.00 @ 43.00 39.00 @ 42.00 37.50 @ 41.00 
Prime, 55-65 lbs. ........ 39.00 @ 40.00 37.00 @ 40.00 None quoted 
Choice, 45-55 Ibs. ....... 40.00 @ 43.00 39.00 @ 42.00 37.50@41.00 
Choice, 55-65 Ibs. ........ 39.00 @ 40.00 37.00 @ 40.00 None quoted 
es ML WES eco kc 39.00 @ 40.00 37.00 @41.00 36.00 @ 38.00 


FRESH PORK: (Carcass) 
135-175 Ibs. U.S. No. 1-3 


(Packer style) 


(Packer style) (Packer style) 
0. 


. None quoted None quoted 30.00 @ 32.00 
LOINS: 
MER cuca atc tke 44.00 @ 48.00 49.00 @ 53.00 47.50 @ 52.50 
BINS os Linn as ee aereu ne 44.00 @ 47.00 47.00 @ 50.00 47.50 @52.50 
PICNICS: (Smoked) (Smoked) (Smoked) 
| RE eee eee 31.00 @ 35.00 30.00 @ 33.00 31.50 @37.00 
HAMS: 
MN rd is vase 47.00 @51.00 49.00 @ 54.00 51.00 @ 56.00 
Me ies os Ve ks VaR Oe 44.00 @ 49.00 46.00 @ 49.00 49.00 @ 54.00 
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NEW YORK 
Jan. 18, 1961 
CARCASS BEEF AND CUTS FANCY MEATS 
Prime steer: del., Ib.) Vv (el., Ib.) 
Hinds., 6/700 ........ SO60 eee fuD ere eee cece SS 
Hinds., 7/800 ........ @60 Beef livers, selected ......... 30 
Rounds, cut across, 
tank oft 54 @59 OG I od sa nice sn dicinseu 32 
Se a -| 
awn. a ee es ” 
Short loins, untrim. ..80 @98 
Short loins, trim. .-108 @147 VEAL SKIN-OFF 
ME “éthgpvasseneucs 17 @20 (Careass prices, Icl., 1b.) 
ME si Nidaneceveduans 62 @70 Prime, SO/tIR So 6 cccccucs 60 @64 
MPO CRUEMS 2... ccs 40 @43 Prime, 190/150 ......... 59 @63 
on a ME eee ree 33 @39 Choice, 90/120 ......... 53 @58 
DS SP eee 16 @21 Choice, 120/150 ........ 51 @57 
Goud, GO/GR ... 22.008. 45 @49 
“Wee nines s6y%.@49 «400d, 90/100 ............ 47 @51 
. a Good, 120/150 .......... 45 @49 
Carcass, 7/800 ...... 4534 @47 
Carcass, 8/900 4434 @ 4614 Choice calf, all wts. ..43 @45 
| eee a 2 
Hinds., 6/700 ........ 54 @59 Good calf, all wts. ....42 @45 
Hinds., 7/800 ........ 52% @58 
Rounds, cut across, CARCASS LAMB 
re 53 @58 (cl., Ie.) 
Rds., dia. bone, f.o. ..54 @59 Pete; Wee. . 5. ose 40 @46 
Short loins, untrim. ..64 @78 i; oe | renner 39 @45 
Short loins, trim. .84 @112 Prime; SO/@6. .........: 3814 @43 
EE So acinecuane ttc 17 @20 Choice, 35/45 .........- 40 @46 
| RR a eae 52 @60 Choice, 45/55 .......... 3844 @44 
Pee EN Fais'0 oso: 0/ue 39 @42 Choice, 55/65 .......... 38 @42 
WE cede sucess 32 @38 Good; 35/43 .....c.secss 36 @42 
FREE ch encasecsevece 16 @20 Geod, Ga/S8 2... cececscss 36 @41 
Good, SE/GD <<. occ saccs 3 @41 
Good steer: (Carlots, Ib.) 
eel na , ; Choice, 35/45 .......... 39 @44 
Carcass, 5/600 ...... 43% @45% Choice, 45/55 ........-. 37 @44 
Carcass, 6/700 ...... 433,@46% Choice, 55/65 ........-. 36 @40 
Hinds., 6/700 ....... 4914 @55 ‘ 
Hinds., 7/800 ....... 4914 @55 
Rounds, cut across CARCASS BEEF 
ae 53 @57 (Cariots, Ib.) 
Rds., dia. bone, f.o. ..54 @58 Steer, choice, 6/700 ....45 @48 
Short loins, untrim. ..59 @65 Steer, choice, 7/800 ....44144@47 
Short loins, trim. ....67 @76 Steer, choice, 8/900 ....44 @46 
WEE! cdcadaues onus 17 @20 Steer, good, 6/700 ...... 4214 @45 
WE ac acanccuenseree 50 @56 Steer, good, 7/800 ...... 421% @45 
Arm chucks .......... 38 @41 Steer, good, 8/900 ...... 42 @43 





PHILA. FRESH MEATS 





Jan. 17, 1961 
PRIME STEER: (icl., Ib.) 
Carcass, 5/700 ...... 4714 @4814 
Carcass, 7/900 ....... 4614 @48 
Rounds, flank off ...55 @57 
Loins, full, untr. ....55 @58 
eee 62 @64 
Armchux, 5-bone ....39 @43 
Briskets, 5-bone ..... 32 @36 
CHOICE STEER: 
Carcass, 5/700 ....... 45 @461%4 
Carcass, 7/900 .....6: 44 @46 
Rounds, flank off ...54 @57 
Loins, full, untr., ...50 @54 
Loins, full, trim ....67 @71 
Ribs, 7-bone ......... 54 @60 
Armchux, 5-bone ....39 @42 
Briskets, 5-bone ..... 32 @36 
GOOD STEER: 
Carcass, 5/700 ....... 4214 @441%_ 
Carcass, 7/900 ....... 42 @44 
Rounds, flank off ...53 @55 
Loins, full, untr. ....47 @51 
Loins, full, trim. ...64 @67 
We Oe eo ccc ues 50 @éM 
Armchux, 5-bone ..... 38 @41 
Briskets, 5-bone ..... 32 @36 
COW CARCASS: 
Comm’l. 350/700 ..... 3214 @35 
Utility 350/700 ...... 32 @'UY% 
Can-cut 350/700 ..... 32 @34 
VEAL CARC.: Choice Good 
GOED TR. co cnesces n.q. 47@49 
90/120 Ibs. ...... 53@56 47@51 
120/150 Ibs. ...... 53@56 47@50 
LAMB CARC.: Ch. & Pr. Good 
35/45 Ibs. 41@43 37@39 
45/55 Ibs. .. 40@42 37@39 
55/65 lbs. 38@40 36@38 
CHGO. PORK SAUSAGE 
MATERIALS—FRESH 
Pork trimmings: (Job lots) 
40% lean. barrels ... 17% 
50% lean, barrels .... 18% 
80% lean, barrels .... 33 
95% lean, barrels .... 39 
Pork head meat ........ 29 
Pork cheek meat 
trimmed, barrels .... 32 
Pork cheek meat, 
untrimmed_............ 30 


Phila., N. Y. Fresh Pork 


PHILADELPHIA: (cl., Ib.) 
Loins, reg., 8/12 ....46 @50 
Loins, reg., 12/16 ...43 @47 
Boston Butts 4/8 ....36 @39 
Spareribs, 3-lb/dn. ...38 @41 
Hams, sknd., 12/14 ..44 @46 
Picnics, S. S. 4/6 ....28 @32 
Picnics, S. S. 6/8 ....264%@30 
Bellies, 10/14 ........ 30 @33 

NEW YORK: (icl., Ib.) 
Loins, reg., 8/12 ....44 @52 
Loins, reg., 12/16 ...42 @49 
Hams, sknd., 12/16 ...43 @50 
Boston butts. 4/8 ....35 @40 
Spareribs, 3-lb./dn. ..39 @48 

CHGO. FRESH PORK AND 

PORK PRODUCTS 
Jan. 17, 1961 

Hams, skinned, 10/12 .. 47 

Hams, skinned, 12/14 .. 43 

Hams, skinned, 14/16 .. 41 

Picnics, 4/6 Ibs. ........ 25% 

Picnics, 6/8 IbS. ........ 24% 

Pork loins, boneless ... 60 

Shoulders, 16/dn. ...... 30 

(Job lots, Ib.) 
Pork livers ............ 21 


Tenderloins, fresh, 10’s 72 @75 
Neck bones, bbls. . 10 
Feet, s.c., bbls. 


OMAHA, DENVER MEATS 


(Careass carlots, cwt.) 
Omaha, Jan. 18, 1961 


seuses 10 


Choice steer, 6/700 ..$42.75@43.25 
Choice steer, 7/800 .. 41.50@42.25 
Choice steer, 8/900 .. 40.50@40.75 
Good steer, 6/800 . 40.00@ 40.75 
Choice heifer, 5/700 .. 41.50@42.00 
Good heifer, 5/700 .. 39.00@39.25 
Cow, c-c & util. . 27.50@ 29.50 
Pork loins, 8/12 . 41.00 @ 41.50 
Pork loins, 12/16 . 39.00@39.50 
Bost. butts, 4/8 .... 30.50@31.00 
Hams, sknd., 12/16 .. 40.50@41.50 
Denver, Jan. 18, 1961 
Choice steer, 6/700 .. 42.50@43.00 
Choice steer, 7/800 .. 41.50@42.00 
Choice steer, 8/900 .. 40.50@41.00 
Good steer, 6/800 ... 40.50@41.50 
Choice heifer, 6/700 .. 41.25@41.50 


Cow, utility 28.00 @ 28.50 
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PORK AND LARD... Chicago and outside 





CHICAGO PROVISION MARKETS 
From the National Previsioner Daily Market Service 
CASH PRICES 


(Carlot basis, Chicago price zone, Jan. 18, 1961) 








SKINNED HAMS BELLIES 
F.F.A. or fresh Frozen F.F.A. or fresh Frozen 
BGP Sartore it eee ©: 46 32... eee 6/8 .......... 
1 ee 12/14 ........ 41% 32@3214_ ...... 8/10 ....32@321%4 
Ee: oc ccux wane oy a 4014 31% ewes sake ht rite 31% 
eC ne ae 38 -_. eer py | es 3012 
36 18/20 .......... 36 RE os eek Gatsaarsoe rer: 27 
ee eee» ee 35 _ SC eee oe ee 2512 
Se ee eS eee 35n a ere ee 2214 
_. eS Seip EE: «bv <ewawae 35 
BOR? i wc eo. ier 35n D.S. BRANDED BELLIES (CURED) 
S2%...... 25/up, 2s in ........ 321% RAs. oo vavscaes - Oe 22n 
MM: wen cds smes is rere 22n 
PICNICS 
F.F.A. or fresh Frozen 20/2 
eee 5 eee. 241% / 
ee ere ee 23% ) 
2214 (@ 2214 8/10 ..22%,@22% 9 1414b ......... MOIIO a sniienened 14 
22% @ 2214 -. 10/12 ..22%,@22% 
2046n..... f.f.a. 8/up 2’s in ....20 
ae fresh 8/up 2’s in ..n.q. FAT BACKS 
Frozen or fresh Cured 
FRESH PORK CUTS i ee era of ere 8lon 
i ee SL eT Blo 
Job Lot CarLot 10n ........... CG: re 10% 
eer Loins, 12/dn ..40%@41 10¥on ......... WB/14. ...c es 11% 
Ee Loins, 12/16 ...... 3812 BETO ccccicevns A 13 
36 @37 Se ere 36 ee Le, 14 
eae eS aaa 31% BOR . eas éawecadce ie Seer ers 14 
3142 @32\4 Butts, 4/8 ..3012@31% ee iy a rs 14 
30142 @31.. Butts, 8/12 ......... 30 
30%@31.. Butts, 8/up |........ 30 OTHER CELLAR CUTS 
37@3712.. Ribs, 3/dn 36 @ 3612 Frozen or fresh Cured 
ae ° Ribs, ga ee 2 14% Sq Jowls, boxed n 
é . CEE ° ’ . n.q. 
23........ Ribs, 5/up ........ 21% 11%...... Jow! Butts, loose ....13 
a-asked, b-bid, n-nominal 2 Oe Jowl Butts, boxed .n.q. 
LARD FUTURES PRICES CHICAGO LARD STOCKS 
(rum contract basis) Stocks of drummed lard 
FRIDAY, JAN. 13, 1961 in Chicago were reported 
Open High Low Close in pounds by the Board of 
Jan. 11.15 11.25 11.15 11.25 
Mar. 11.37 11.45 11.37 11.45 Trade, as follows: 
May 11.55 11.70 11.55 11.67b Jan. 13 Jan. 15 
July 11.65 11.67 11.65 11.65b 1961 1 
Sales: 2,360,000 Ibs. P.S. lard (a) 3,660,000 1,878,547 
Open interest at close, Thurs., oe eee) _— 
Jan. 12: J ? D.R. lard (a 1,161,576 1,079,744 
. : Jan., 54; Mar., 131; May, 
91; and July, $2 tots D.R. lard (b 600,635 2,899,523 
: P ; TOTAL LARD 5,802,211 6,218,464 


MONDAY, JAN. 16, 1961 


Jan. 11.30 11.30 11.22 11.25 

Mar. 11.65 11.67 11.52 11.52a 
May 11.85 11.85 11.72 11.77a 
July 11.82 11.87 11.77 11.77a 


Sales: 3,160,000 Ibs. 


Open interest at close, Fri., Jan. 
13: Jan., 49; Mar., 139; May, 97, 
and July, 22 lots. 


TUESDAY, JAN. 17, 1961 


Jan. 11.22 11.30 11.17 11.27a 
Mar. 11.52 11.60 11.45 11.47 
May 11.70 11.77 11.65 11.70b 
July 11.80 11.80 11.72 11.75b 
Sales: 3,240,000 Ibs. 
Open interest at close, Mon., 


Jan. 16: Jan., 45; Mar., 142; May, 
90, and July, 22 lots. 


WEDNESDAY, JAN. 18, 1961 


Jan. . oa in ope 
Mar. 11.55 11.80 11.55 11.62 
May 11.75 12.10 11.75 11.87 
July 11.97 12.07 11.87 11.90b 

Sales: 7,340,000 lbs. 

Open interest at close, Tues., 
Jan. 17: Jan., 39; Mar., 152; May, 
89, and July, 21 lots. 

THURSDAY, JAN. 19, 1961 
Jan. eo ie oe eer ee 
Mar. 11.60 11.70 11.47 11.50a 
May 11.82 11.97 11.65 11.72 
July 11.75 11.80 11.70 11.75b 

Sales: 2,800,000 Ibs. 

Open interest at close, Wed., 


Jan. 18: Jan., 22; Mar., 164; May, 
120, and July, 41 lots. 


40 


(a) Made since Oct. 1 1960. 
(b) Made previous to Oct. 1, 1960. 


MONTHLY RATIOS 

Hog and corn prices, ba- 
sis Chicago and hog-corn 
price ratios by months 
were listed by the USDA 
as follows: 


B.& G. Corn Hog-Corn 

cwt. Bu. Ratios 

Dec. 1960 $17.49 $1.023 17.1 

Nov. 1960 17.65 960 18.4 

Dec. 1959 1187 1.095 108 
PET FOOD 


Canned food and canned 
or fresh frozen food com- 
ponent for dogs, cats and 
like animals prepared un- 
der federal inspection and 
certification totaled 4,128- 
183 lbs. in the week ended 
December 31. 


SLICED BACON 
Sliced bacon production 
for the week ended De- 
cember 31, amounted to 
17,173,458 Ibs., according to 
the U. S. Department of 
Agriculture. 





MARGIN CHANGES SMALL; 


(Chicago costs, credits and realizations 
Shifts in the pork market in 


FAT CUTS HIGHER 


for Monday and Tuesday) 
its relationship to the 


live hog market added up to a small net gain in mar- 


gins on light hogs, whereas margins on mediumweights © 
suffered some and those on heavies were practically © 
steady. Live hog prices, meanwhile, averaged about | 


steady with last week. 








—180-220 lbs.— —220-240 lbs.— 
Value Value Value 
‘per per ewt. per per ewt. per percewt. | 
ewt. fin. ewt. fin. ewt. fin. 
alive yield alive yield alive yield © 
ee CeCe $12.35 $17.62 $11.52 $16.04 $10.82 $15.11 © 
Fat cuts, lard ......... 5.37 7.68 5.28 7.43 4.63 6.31 | 
Ribs, trimms., etc. 2.12 3.04 1.94 2.73 1.82 2.54 
eee 17.75 17.56 17.00 
Condemnation loss .... .08 .08 .08 
Handling, overhead 2.64 2.40 2.18 
TOTAL COST ccs ceccs 20.47 29.24 20.04 28.03 19.26 26.75 
TOTAL VALUE ....... 19.84 28.34 18.74 26.20 17.29 23.96 
Cutting margin ..... — 63 — 90 —1.30 —1.83 —1.99  —2.79 
Margin last week — .70 —101 —1.26 —1.73 -—2.02 —2.83 
PACIFIC COAST WHOLESALE LARD PRICES 


Los Angeles 


Jan. 17 Jan. 17 Jan. 17 
a ee er 15.50 @ 17.00 16.00@ 19.00 14.50@18.50 | 
50-lb. cartons & cans ...... 14.00 @ 16.00 16.00 @ 18.00 None quoted 
RE ee eee 13.00@ 15.00 15.00 @ 16.00 13.50 @ 15.50 


San Francisco No. Portland 





PACKERS’ WHOLESALE 
LARD PRICES 
Wednesday, Jan. 18, 1961 
Refined lard, drums, f.o.b. 


CRMEEO: io ccppesecseusess $13.50 
Refined lard, 50-lb. fiber 

cubes, f.o.b. Chicago ...... 3.00 
Kettle rendered, 50-lb. tins, 

£.0.B. CHICARO occ.cecccce 5.00 
Leaf, kettle rendered, 

drums, f.o.b. Chicago 14.50 
EMP TIAMOS 2 cc ccevccsccevss 14.25 


Standard shortening, 
North & South, delivered . 20.50 
Hydrogenated shortening, 


N. & S., drums, del’vd. .. 20.75 


WEEK’S LARD PRICES 


P.S. or Dry Ref. in 

D.R. rend. 50-lb. 

cash loose tins 

tierces (Bd. (Open 

(Bd. Trd.) Trd.) Mkt.) 

Jan. 13 ..11.25n 10.00 12.50n 
Jan. 16 ..11.25n 10.00b 12.50n 
Jan. 17 ...11.27n 10.25 12.75n 
Jan. 18 ..11.42n 10.25 12.75n 
Jan. 19 ..11.30n 10.25a 12.75n 


Note: add %¢ to all lard prices 
ending in 2 or 7. 


n-nominal, a-asked, b-bid 


HOG-CORN 
RATIOS COMPARED 
The hog-corn ratio based 

on barrows and gilts at 
Chicago for the week end- 
ed Jan. 14, 1961, was 16.0, 
the U. S. Department of 
Agriculture has reported. 
This ratio compared with 
the 15.8 ratio for the pre- 
ceding week and 109 a 
year ago. These ratios 
were calculated on the ba- 
sis of No. 3 yellow corn 
selling at $1.083, $1.087 and 
$1.136 per bu. during the 
three periods, respectively. 


THE NATIONAL 


VEGETABLE OILS 


Wednesday, Jan. 18, 1961 
Crude cottonseed oil, f.o.b. 


WE we aa a eeeace cle’ 113%,@11% 

Southeast .......... 115g @113%4n 

EE. =. Batasg ale! ok: a70 11% 
Corn oil in tanks, 

f.o.b. Decatur ...... 1514 @1514 
Soybean oil, 

SM. THD cccccecccs 113¢n 
Coconut oil, f.o.b. 

Pacific Coast ........ 11% 
Peanut oil, 

fe | Peo 14 
Cottonseed foots: 

Midwest, West Coast 13% 

) RAR oermcrre rie 1% 
Soybean foots: 

midwest ... wc ccc cce 15% 

OLEOMARGARINE 


Wednesday, Jan. 18, 1961 
White dom. veg., solids, 
30-lb. cartons 
Yellow quarters, 
30-lb. cartons 
Milk churned pastry, 
750-lb. lots, 30’s 
Water churned pastry, 
750-lb. lots, 30’s 
Bakers, drums, tons 


24% 


26% 


2544 


Rae 2414 
..- 18% @20 


OLEO OILS 
Prime oleo stearine, 
MN. -sanpeakadacorenls 12 
Extra oleo oil (drums) 16% 
Prime oleo oil (drums) 15% 


N. Y. COTTONSEED 
OIL CLOSINGS 


Closing cottonseed oil futures in 
New York were as follows: 

Jan. 13—Mar., 13.35b-36a; May, 
13.42-41; July, 13.47-58; Sept. 
13.10b; Oct., 12.99, and Dec., 12.65b. 

Jan. 16—Mar., 13.64; May, 13.74; 
July, 13.83; Sept., 13.42b-47a; Oct., 
13.30, and Dec., 12.95b. 

Jan. 17—Mar., 13.79; May, 13.89; 
July, 13.98; Sept., 13.68-67; Oct., 
13.42, and Dec., 13.02b-07a. 

Jan. 18—Mar., 13.53; May, 13.62- 
56; July, 13.70-67; Sept., 13.38; Oct., 


13.14-16, and Dec., 12.77b-95a. 
Jan. ~19—Mar., 13.27-26; May, 
13.36-32; July, 13.45-47; Sept. 
13.15b; | Oct., 12.95, and Dec., 
12.50b-70a. 

a-asked, b-bid. 
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—240-270 lbs.— © 
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> | BY-PRODUCTS... FATS AND OILS 














“a BY-PROGUCTS MARKET TALLOWS and GREASES 
jay) 
h (F.O.B. Chicago, unless otherwise indicated) Wednesday, Jan. 18, 1961 
o t ‘@ Wednesday, Jan. 18, 1961 
7 used Producers’ reluctance to release 
>ights Unground, per unit of ; ; ; : 
‘eal ammonia, bulk .............. 6.00n inedible stock at consumers’ bids 
y _DIGESTER FEED TANKAGE MATERIALS forced the latter to raise their bids 
about Wet rendered, unground, loose rae : ; 
Baws tee eres eee 6.25n fractionally, resulting in a moderate 
SAMMY a2. os0 sp-a.9 ob Sere aceve 6.00. . 
rome PIER oe 575,  VOlume of trading last Thursday. 
lue PACKINGHOUSE FEEDS Prime tallow traded at 934¢, c.a.f. 
een Carlots, ton j i j 
er cwt. 50% meat, bone scraps, bagged $85.00@ 90.00 Chicago. Choice white grease, all hog, 
fin. 50% meat, bone scraps, bulk .. 82.50@ 87.50 was bid at 9¢, c.a.f. East. Movement 
yield 60% digester tankage, bagged .. 85.00@ 90.00 f edibl ll 2 
$15.11 60% digester tankage, bulk .... 82.50@ 87.50 of edible tallow was reported, but 
6.31 80% blood meal, bagged ...... 122.50 ir 3f j 
ee By tag GOR not confirmed at 938¢, c.a.f. Chicago. 
(specially prepared) ......... 97.50 Edible tallow sold at 9¢ f.o.b. Denver. 
60% steamed bone meal, bagged 95.00 


It was also bid at 91¢¢, f.o.b. River. 


FERTILIZER MATERIALS ; ae 
On Friday of last week, additional 



















26.75 Feather tankage, ground, 
= per unit ammonia (85% prot.) *4.00 tanks of bleachable fancy tallow sold 
—2.79 Hoof meal, per unit ammonia .. +6.50@ 6.75 l, ° 3/ 
—2.83 at 6@61¢¢, special tallow at 53@ 
DRY RENDERED TANKAGE 1 : 
See is tek tok a ‘ees 5 de® No. 1 ore yellow grease 
Medium test, per unit prot. ... 1.50n at 5@5\% at. i , i 
J High test, per unit prot. ..... 1.40n fe @5%, all c.a Chicago. Choice 
artis white grease, all hog, was bid at 9¢, 
17 GELATIN AND GLUE STOCKS : 
bene i a a to. 15.00 c.a.f. New York, and at 8¢, c.af. 
quoted Jaws, feet (non-gel), ton ...... 2.00@ 4.50 j - 
\@15.50 | ‘Trim bone, ton ................ 4,.00@ 8.00 Chicago. Some bleachable fancy tal 
Pigskins (gelatin), Ib. .......... ™%@ 7% low moved at 65%¢, c.a.f. Avondale, 
a Pigskins, smoked, edible ...... 16@ 18% La A few tanks of edible tallow sold 
, NIMAL HAIR : : : s 
S daiiiies els pe at 95¢¢, c.a.f. nearby Wisconsin point. 
61 c.a.f. mideast, gon ee 80.00@ 85.00 Several tanks of edible tallow also 
Winter coil, dried, midwest, ton 70.00@ 75.00 / : . 
@11% Cattle switches, piece ......... 1%@ 214 sold at 914¢, f.0.b. River. Edible tal- 
wen ae ee an & low was bid at 95¢, delivered Chi- 
re 25 RR DEP ese aia : ‘ 
@ 151 — *Del. midwest, jdel. mideast, n—nom., a—asked cago, with offerings at 934¢, up. 
@ 5 te Pee ee LER ee Oe = 
113¢n §f 
11% | — 
* 
‘. | No.3 Drive 
13% * 
1% 
a 
156 
IE : 
61 
24% 
26% 


2514 


12 
16% 
15% 


‘ures in 
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The inedible fats market remained 
strong Monday and fractional gains 
were registered. Bleachable fancy 
tallow sold at 64¢, c.a. Chicago, 
with bids out for more. Later, addi- 
tional tanks of bleachable fancy tal- 
low sold within the quoted range of 
6144@6%4¢, and No. 1 tallow at 54s@ 
5%4¢, c.af. Chicago. Choice white 
grease, all hog, was bid at 81¢, 
c.a.f. Chicago, and some sold at 91s8¢, 
delivered New York. Later, the ask- 
higher. Special tallow sold within 
the quoted range of 542@55¢, c.a-f. 
Chicago area. 

Trading at little higher prices was 
registered on Tuesday. Bleachable 
fancy tallow sold at 6%4¢, special tal- 
low at 55¢¢, and house grease 5¢, all 
c.a.f. Chicago. No. 1 tallow sold at 
5%4¢, c.a.f. Chicago. Yellow grease 
was sought at 54%@5%4¢, and the 
price depended on stock. Choice 
white grease, all hog, sold at 9c, 
c.a.f. New York, and additional tanks 
sold at 84%4¢, c.a.f. Chicago. Bleach- 
able fancy tallow was bid at 6344 
6%%¢, c.a.f. New York. Edible tallow 
sold at 914¢, f.o.b. River. Later the 


asking price was %4¢ higher. Edible 








. 


Compact, occupying 20% less space in 
your plant, the No. 3 Drive Cooker fea- 
tures all the famous Dupps points of 
Cooker superiority. 
Remember, Dupps has a cooker to fit 
every requirement. 


The Dupps Co. 


GERMANTOWN, OHIO 
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tallow was available at 9%4¢, f.o.b. 
Denver, with buyers’ bids at around 
9¢. Some edible tallow changed hands 
at 934¢, c.a.f. Chicago, several tanks 
involved. Special tallow was bid at 
6@6'e¢, and yellow grease at 5544@ 
5%4¢, c.a.f. New York. 

Greases met more demand than 
tallow at midweek consequently, a 
mixed market resulted. Special tal- 
low sold within the price range of 
54%4@5%¢, and B-white grease was 
sought at 554@534¢, c.a.f. Chicago. 
Some bleachable fancy tallow moved 
again at 614¢, c.a.f. Chicago, steady. 
Edible tallow sold at 914¢, f.o.b. Den- 
ver, and was bid at 944, f.o.b. River 
points. A couple more tanks of edible 
tallow sold at 934¢, c.af. Chicago. 
Yellow grease sold at 5%4¢, caf. 
Chicago, and some inquiry was ap- 
parent at 53g¢, on low acid material. 

TALLOWS: Wednesday’s quota- 
tions: edible tallow, 914¢, f.o.b. River, 
and 934¢, Chicago basis; original 
fancy tallow, 644¢; bleachable fancy 
tallow, 614¢; prime tallow, 6¢; spe- 
cial tallow, 54@5%¢; No. 1 tallow, 
5%4¢, and No. 2 tallow, 434¢. 

GREASES: Wednesday’s quota- 
tions: choice white grease, all hog, 
814¢; B-white grease, 554@534¢; yel- 
low grease, 54%4¢, and house grease 
was quoted at 5¢. 


EASTERN BY-PRODUCTS 


New York, Jan. 18, 1961 

Dried blood was quoted today at 

$5 per unit of ammonia. Wet ren- 

dered tankage was listed at $5.25 per 

unit of ammonia and dry rendered 

tankage was quoted at $1.30 per pro- 
tein unit. 


‘Help Hold $500,000 Annual 
Saving’ Theme Of OLCA Meet 


“Help Hold Half Million Dollar 
Annual Savings,” will be the theme 
of the annual meeting of the Omaha 
Livestock Conservation Association, 
January 25, according to Lewis E. 
Taylor, president of the association 
and vice president of The Cudahy 
Packing Co. The session is scheduled 
for 2:00 p.m. in the Omaha Live 
Stock Exchange Building. 

Selection of the meeting theme 
hinged on the indication that the 
Omaha area has lost some ground 
during the last year in the fight 
against mishandling losses from 
bruise damage and transit cripples 
and dead stock, Taylor pointed out. 
However, the rates of loss damage 
are still materially below those that 
prevailed prior to re-activation of 
the livestock conservation program 
in the area late in 1952. This reduc- 
tion is conservatively estimated at a 
half a million dollars annually, the 
association president emphasized. 
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CHICAGO HIDES 








Wednesday, Jan. 18, 1961 





BIG PACKER HIDES: An esti- 
mated 85,000 hides traded last week. 
Early in the week, steady prices pre- 
vailed, but on Thursday, the market 
broke %¢ on heavy native cows, 
branded cows and heavy native 
steers. 

The market opened the new week 
on a soft undertone. Late in the day, 
and on Tuesday, a big producer 
sold an estimated 50,000 hides at 
steady to lower prices. Branded 
steers sold lower, with Colorado 
stock down %¢ at 10¢, and butts 
were down 1¢ at 1042¢. Heavy native 
steers sold %¢ lower at 1114¢, River, 
while heavy native cows and brand- 
ed cows sold steady. An additional 
70,000 hides were sold. 

At midweek, more trading took 
place, mostly at Monday’s and Tues- 
day’s price levels. Volume through 
late midweek was placed at about 
130,000. Several packers sold heavy 
Texas steers at 10%4¢, and Oklahoma 
branded cows at 12¢. About 1,400 
Northern light native cows traded at 
15¢, or 1¢ lower than previous sales. 
River light native cows traded at 
1644¢, with the best price Wednes- 
day at 16¢. 

SMALL PACKER AND COUN- 
TRY HIDES: The Midwestern small 
packer market was a mixed affair 
this week, with some buyers ex- 
pressing sharply lower ideas, while 
many sellers were holding firm. All- 
weight 50/52-lb. averages were quot- 
ed at 12@1214¢ nominal, at midweek, 
as were 60/62’s at 10@1014¢. Country 
hides were easy, with 50/52-Ib. lock- 
er-butchers going mostly at 104@ 
11¢, f.o.b. shipping points. Same 
average renderers brought mostly 
914¢. No. 3 hides were inactive and 
about steady at 742@8¢, f.o.b. ship- 
ping points. Good to choice Northern 
trimmed horsehides remained steady 
at 7.75@8.00, f.o.b. basis, as were 
ordinary lots at 5.50@6.00. 

CALFSKINS AND KIPSKINS: 
The big packer calfskin and kipskin 
market was mostly quiet. Last re- 
ported trading on River kips was at 
45¢, and on overweights at 35¢. Some 
Southwestern kips was reported 
available at 4212¢, with best interest 
1¢ lower. At midweek, a large in- 
dependent sold light calf at 5214¢, or 
down 244¢ from last sales. Heavy calf 
was nominal at 57144¢. Small packer 
allweight calf was quoted at 41@43¢ 
nominal. Allweight kips remained 
steady at 33@34¢. Country allweight 
calf moved mostly at 26@27¢, while 
allweight kips were pegged at 22@ 
23¢. Big packer regular slunks are 
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sold ahead, with the market nominal : 


at 1.50@1.60. 


SHEEPSKINS: The shearling mar- ' 
ket was firm, with supplies limited. | 
Northern-River No. 1’s moved most- © 


ly at .90@1.00, and No. 2’s at .55@ © 


.65. Southwestern No. 1’s moved at | 


1.35@1.40, with some held higher. 
Southwestern No. 2’s were nominal ~ 
at .85. Midwestern lamb pelts held | 
steady at 2.60@2.85. Full wool dry 


pelts were listed at .19 nominal. © 
Pickled lambs were quoted at 7.75@ | 
8.00, and sheep mostly at 9.50, per © 


dozen. Fall clips continued firm, with © 
Rivers at 1.60, and Southwestern 
types at 1.85@1.90. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Wednesday, Cor. date 
Jan. 18, 1961 1960 

Let. native steers ...18 @18%n 24n 
Hvy. nat. steers ...114%@12n 134%n © 
Ex. lgt. nat. steers ..19 @19len 254on 
Butt-brand. steers .. 104%n 12n 
Colorado steers ..... 10n lin 
Hvy. Texas steers .. 10%4n 11%n 
Light Texas steers .. 16n 22n &§ 
Ex. lgt. Texas steers . 17n 234on | 
Heavy native cows ..12 @12%n 15%@16n 
Light nat. cows ..... 15 @16% 2212 @25n 
Branded cows ....... 11 @12n 14 @14%n : 
Native bulls ......... 9%@ 9%n 124%n 
Branded bulls ....... 84%4@ 8%n 11%n 
Calfskins: 

Northerns, 10/15 Ibs. 57¥on 60n 

10 Ibs./down ...... 52\4n 574on 
Kips, Northern native, 

TO/SS TOR: 6 vcsetccee 45n 50n 


SMALL PACKER HIDES 
STEERS AND COWS: 


60/62-lb. avg. ...... 10 @10%n 13 @13%n © 
50/52-lb. avg. ...... 12 @12%n 18 @18%n & 
SMALL PACKER SKINS ; 
Calfskins, all wts. ..41 @43n 42 @45n | 
Kipskins, all wts. ..33 @34n 38 @40n : 
SHEEPSKINS F 
Packer shearlings: Fy 
io, | ee eer 90@ 1.00 1.75@ 2.00 | 
a Cre 55@ .65 1.30@ 1.40 ~— 
Dry Pelts ......... -19n -25n 5 
Horsehides, untrim. 8.00@ 8.50n 12.00@12.50n © 
Horsehides, trim. .. 7.75@ 8.00n 11.50@12.00n © 
N. Y. HIDE FUTURES i 
Friday, Jan. 13, 1961 5 
Open High Low Close i 
Jan. ... 14.50b 14.74 14.70 14.73b-  .75a a 
Apr. ... 14.58 14.70 14.58 14.69 -70. : 
July ... 14.55b 14.65 14.65 14.65 4 
Oct. ... 14.50b vente or 14.50b- .60a © 
Jan. ... 14.25b 14.40b- .55a 
Sales: 18 lots. 
Monday, Jan. 16, 1961 
Jan. ... 14.55b 14.80 14.80 14.80 i 
Apr. ... 14.50b 14.69 14.69 14.75b- 85a 
July ... 14.50b 14.63 14.63 14.67b- .75a 
Oct. ... 14.25b owt eens 14.55b- .70a 
Jan. ... 14.10b 14.45b- .65a © 
Sales: 3 lots. 
Tuesday, Jan. 17, 1961 
Jan. ... 14.60b 14.85 14.75 14.75 
Apr. ... 14.55b 14.70 14.70 14.70 
July ... 14.55b 14.75 14.55 14.55 
Oct. ... 14.55b may ana.e 14.55b- 55a 
Jan. ... 14.55b 14.45b- .55a 
Sales: 8 lots. 
Wednesday, Jan. 18, 1961 
Jan. ... 14.50b = 14.75 14.72 14.72b- .78a 
Apr. ... 14.50b 14.70 14.70 14.70b- .75a 
July ... 14.55b 14.70 14.65 14.67b-  .73a 
Oct. ... 14.45b ae eee 14.55b- .70a 
Jan. ... 14.45b 14.45b- .65a 


Sales: 12 lots. 
Thursday, Jan. 19, 1961 


Jan. ... 14.65b 14.75 14.75 14.95b-15.10a 

Apr. ... 14.65b 15.00 14.74 4.95 

July ... 14.68b 14. 14.70 14.80b- .90a 

Oct 14.50b aoe cose 14.75b- .90a 

Jan 14.45b. 14.60b- 85a 
Sales: 17 lots. 
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LIVESTOCK MARKETS ...Weekly Review 





Cattle, Calves On Feed January 1 In 26 States 
New Record High; 6 Per Cent Above Year Earlier 


A total of 7,583,000 head of cattle and calves were on 
feed for market in the 26 major feeding states on Jan- 
uary 1, 1961, according to the Crop Reporting Board. 
This number, a record high, was 6 per cent above the 
7,1673,000 head on feed in these states a year earlier 
and up seasonally from the 5,127,000 head on feed Oc- 
tober 1, 1960. The October-January increase was 48 per 
cent compared with a 43 per cent gain a year earlier. 

In addition, 376,000 head of cattle and calves were on 
feed for market in the 11 southeastern states, com- 
pared with 362,000 head on January 1, 1960. This was 
the first time that cattle-on-feed estimates were avail- 
able in the 11 states. The 26 states, plus the 11 south- 
eastern states, give a 37-state total of 7,950,000 head of 
cattle and calves on feed January 1, compared with 
7,535,000 head on the same date a year earlier. 

The north central states had 5,141,000 head on feed 
—6 per cent above the 4,848,000 head on feed Jan- 
uary 1, last year. There were 2,029,000 head of cattle 
and calves on feed January 1 in the 11 western states, 
up 5 per cent from the 1,925,000 a year earlier. 

During the October-December quarter, 5,595,000 
head of cattle and calves were placed on feed in the 26 
states, 7 per cent more than in the same period in 1959. 
Marketings of fed cattle during October, November and 
December in the 26 states totaled 3,139,000 head, up 
3 per cent from the same period in 1959. 


Foot-and-Mouth Disease Reported In Sweden 

An outbreak of foot-and-mouth disease has occurred 
in Sweden, according to the U. S. Department of Agri- 
culture. Discovery of the disease has prompted the 
United States to place into effect several protective 
measures required by law. To prevent introduction of 
this destructive livestock disease here, the U. S. has 
banned imports of certain meats, sheep, cattle and swine. 











FEDERALLY INSPECTED SLAUGHTER 
Federally inspected slaughter during Dec., 1960 
and 1959, with cumulative totals for the 12-month 
periods, was reported as follows: 
CATTLE HOGS 
1959 1960 1959 
January ........... 1,564 1,440,819 6,516,333 5,884,657 
February ........- 1,436,803 1,219,323 5,841,062 5,686,088 
WR iie.26 csv oxs 1,576,941 1,334,418 6,116,138 5,732,866 
BS ces oven 1,411,633 1,433,231 5,571,122 5,651, 
MN Wises ciec aes 1,605,641 1,412,043 5,483,058 4,969,554 
EE Oe an 1,691,903 1,473,051 5,086,245 4,901,694 
A TG RRNA I Re 3 1,591,699 1,556,888 4,304,435 5,184,157 
MGRUSEE ioc cn uses 1,787,102  1.449,511 5,202,928 4,977,321 
September 1,781,880 1,539,168 5,165,088 5,767,379 
October ....... 1,745,652 1,586,135 5,407,051 6,646,367 
November 1,624,552 1,461,910 5,707,057 _—«6,337,172 
December 1,575,755 1,552,143 5,725,666 6,968,083 
CALVES SHEEP 
1960 1959 1 1 
413,350 424,272 1,236,564 1,392,228 
388,848 376,753 1,076,026 _—1,079,819 
481,727 423,088 1,087,886 1,143,432 
394,150 405,652 1,054,106 —1,100,519 
378,098 357,644 1,109,721 —-1,017,206 
396,897 365,752 1,136,793 1,056,257 
373,655 381,966 1,112,789 1,106,992 
SO rr a 449,928 359,460 1,240,422 —-1,010,236 
September ........ 513,809 415,026 1,322,820 ‘1,177,359 
ere 516,157 471,247 1,352,732 1,200,119 
November ........ 501,720 438,435 1,191,914 _—_1,069,554 
December... 451,113 455,857 1,114,348 1,181,981 
JANUARY-DECEMBER TOTALS 
1960 1959 
Cattle 19,393,945 17,458,638 
Calves 5,259,452 4,875,162 
Hogs 66,153,183 68,707,238 
Sheep 14,036,121 13,465,702 
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LIVESTOCK PRICES AT LEADING MARKETS 
Livestock prices at five western markets on Tuesday, 
January 17, were reported by the Agricultural Market- 
ing Service, Livestock Division, as follows: 
HOGS: N.S. Yds. 


















































Chicago Sioux City Omaha St. Paul 
BARROWS & SILTS: 
U.S. No. 1: 
180-200 $17.50-17.75 —————_ $17.75-18.00 
200-220 17.60-17.75 $17.75-18.00 17.75-18.00 
220-240 17.60-17.75 17.75-18.00 17.50-18.00 
U.S. No. 2 
180-200 17.50-17.75 
200-220 17.50-17.75 17.75-18.00 
220-240 17.50-17.75 17.50-18.00 
240-270 16.75-17.50 
U.S. No. 3: 
200-220... .$17.25-17.50 $17.25-17.50 17.75-18.00 
220-240 = .... 16.75-17.50 16.75-17.25 17.25-17.35 17.00-17.50 
240-270 =.... 16.25-17.00 16.25-17.00 16.50-17.25 16.25-17.25 
270-300 =.... 15.75-16.35 16.00-16.50 15.50-16.25 15.50-16.50 
U.S. No. 1-2: 
180-200 = .... 17.50-18.00 17.50-18.25 17.50-17.75 17.50-17.75 17.75-18.00 
200-220 .... 17.50-18.00 18.00-18.25 17.60-17.75 17.75-18.00 17.75-18.00 
220-240 = .... 17.35-18.00 17.50-18.25 17.50-17.85 17.75-18.00 17.50-18.00 
U.S. No. 2-3: 
200-220 .... 17.25-17.60 17.50-17.75 17.35-17.50 17.25-17.50 17.25-17.50 
220-240 =.... 16.75-17.60 16.75-17.50 17.25-17.50 16.50-17.50 17.00-17.50 
240-270 = .... 16.25-17.25 16.50-17.00 16.50-17.35 15.50-17.00 16.25-17.25 
270-300 .... 15.75-16.50 16.00-16.75 15.75-16.50 ————-_15.50-16.50 
U.S. No. 1-2-3: 
180-200 = .... 17.50-17.75 17.25-18.00 17.25-17.50 17.00-17.50 17.25-17.50 
200-220 -++ 17.50-17.75 17.75-18.00 17.35-17.50 17.25-17.75 17.25-17.50 
220-240 -+. 17.00-17.75 17.00-18.00 17.25-17.50 17.25-17.75 17.00-17.50 
240-270 - 16.25-17.50 16.75-17.50 16.75-17.50 16.50-17.75 16.25-17.25 
SOWS: 
U.S. No. 1-2-3: 
180-270 .... 15.75-16.00 15.50-15.75 —————- 
270-330 - 15.25-16.00 ————_ 15.25-15.50 15.00-15.50 15.00-15.25 
330-400 -. 14.25-16.00 14.25-15.75 14.75-15.50 14.50-15.50 14.25-15.00 
400-550 - 13.50-14.50 13.50-14.50 13.50-15.00 13.75-14.75 13.75-14.75 
SLAUGHTER CATTLE & CALVES: 
STEERS: 
Prime: 
900-1100 28.25-29.00 27.50-28.50 97.50-28.25 27.75-28.25 
1100-1300 28.00-29.00 27.50-28.25 27.25-28.25 27.75-28.25 
1300-1500 26.25-29.00 26.25-28.00 —————  26.75-27.25 
Choice: 
700-900 .... 26.00-27.00 26.50-27.75 
900-1100 =... 26.25-27.50 27.00-28.50 26.00-27.50 26.00-27.50 26.25-27.75 
1100-1300 .. 26.25-27.50 25.25-28.50 25.50-27.50 25.00-27.50 26.00-27.75 
1300-1500 . 25.75-26.75 24.50-28.00 24.50-27.50 24.00-27.25 25.25-27.00 
Good: 
700-900 .. 23.25-26.00 24.00-27.00 23.50-26.00 22.50-26.00 25.00-96.50 
900-1100 .. 23.50-26.25 23.75-27.00 23.50-26.00 22.50-26.25 24.75-26.50 
1100-1300 . 23.50-26.25 23.00-25.50 23.25-26.00 22.25-26.00 24.25-26.25 
Standard, 
all wts. .. 20.00-23.50 20.75-24.00 20.50-23.50 20.50-22.50 20.50-25.00 
Utility, 
all wts. .. 17.50-20.00 19.75-20.75 19.50-20.50 19.50-20.75 18.00-20.50 
HEIFERS: 
Prime 
700-900 27.00-27.50 
900-1100 27.25-27.75 26.50-27.50 27.00-27.50 27.00-27.50 
Choice 
700-900 .. 24.75-26.50 25.75-27.50 25.25-26.75 25.50-27.25 26.00-27.00 
900-1100 . 24.50-26.50 25.50-27.25 25.25-26.75 25.00-27.25 26.00-27.00 
Gona 
600-800 .. 22.50-25.00 ——— =s_- 22..75-25.95 22.50-25.50 24.00-26.00 
800-1000 ... 22.25-25.00 23.00-25.75 22.75-25.25 22.25-25.50 24.00-26.00 
Standar”4. 
all wts. .. 19.00-22.75 20.25-23.00 20.00-23.00 20.00-22.50 20.00-24.00 
Utility, 
all wts. .. 16.50-19.00 15.50-20.25 19.00-20.00 ~18.50-20.50 17.50-20.00 
COWS, all wts.: 
Commercial 15.50-17.00 15.25-16.75 15.00-16.00 15.50-16.50 15.00-16.00 
Utility - 15.00-15.75 14.75-16.50 14.00-15.25 14.25-15.75 14.50-15.00 
CR eecan 13.50-15.50 14.00-15.50 13.00-14.25 13.00-14.50 13.50-14.50 
Canner . 11.00-14.00 12.00-14.00 12.00-13.25 12.00-13.50 12.50-13.50 
BULLS (Yrigs. Excl.) All Weights: 
Commercial  19.00-20.50 18.50-21.00 18.00-20.50 17.00-19.75 18.50-20.00 
Utiitw ..... 18.00-19.50 18.50-21.00 18.00-20.50 17.00-19.50 19.00-21.90 
Cette «..... 15.50-18.00 18.00-19.50 16.50-18.00 15.50-17.00 16.50-18.50 
VEALERS, All Weichts: 
Ce & Pr... 36.00 26.00 26.00 28.00-35.00 
Std. & gd. 21.00-32.00 17.00-24.00 16.50-23.00 19.00-28.00 
CALVES (500 Ibs. down): 
Choice ..... 26.00 22..00-24.00 
Std. & gd. 16.00-24.00 17.00-22.00 
SHEEP & LAMBS: 
LAMBS (110 Ibs. down): 
PORNO 2.56: 17.50-18.00 18.00-18.25 17.50-17.75 ————— 17.00-17.50 
Cholee ..... 16.00-17.50 16.50-18.25 17.00-17.50 16.75-17.50 16.50-17.25 
Yo ere 15.00-16.00 15.50-16.75 -—————__15.50-16.75 15.50-16.50 
LAMBS (105 Ibs. down, shorn): 
ci. rere 16.50-17.25 16.75-17.00 16.00-16.50 ————— 16.50 
Choice . 15.50-16.50 16.00-17.00 15.75-16.25 15.50-16.25 
CE. sys «x 14.50-15.50 15.00-15.75 ————— 
EWES 
Gd. & ch. . 4.50-5.50 5.50- 6.00 3.50- 5.00 4.75- 7.00 6.00- 7.00 
Cull & util. 5.00- 6.50 5.00- 6.00 4.00- 6.00 4.00- 6.50 4.00 -6.00 





CORN BELT DIRECT 
TRADING 


Des Moines, Jan. 18— 
Prices on hogs at 14 plants 
and about 30 concentration 
yards in interior Iowa and 
southern 


Minnesota, as 
quoted by the USDA: 
BARROWS & GILTS: Cwt. 

U.S. No. 1, 200-220 $17.00@17.75 
U.S. No. 1, 220-240 16.75@17.50 
U.S. No. 2, 200-220 16.75@17.35 
U.S. No. 2, 220-240 16.50@17.15 
U.S. No. 2, 240-270 15.85@16.85 
U.S. No. 3, 200-220 16.35@16.85 
U.S. No. 3, 220-240 16.25@16.85 
U.S. No. 3, 240-270 15.45@16.55 
U.S. No. 3, 270-300 14.55@15.65 
U.S. No. 1-2, 200-220 17.00@17.65 
U.S. No. 1-2, 220-240 16.75@17.50 
U.S. No. 2-3, 200-220 16.50@17.00 
U.S. No. 2-3, 220-240 16.50@17.00 
U.S. No. 2-3, 240-270 15.75@16.70 
U.S. No. 2-3, 270-300 14.95@15.90 
U.S. No. 1-3, 180-200 15.50@ 17.25 
U.S. No. 1-3, 200-220 16.75@17.35 
U.S. No. 1-3, 220-240 16.50@17.15 
U.S. No. 1-3, 240-270 15.75@16.85 
SOWS: 
U.S. No. 1-3, 270-330 14.10@15.40 
U.S. No. 1-3, 330-400 13.50@ 14.90 
U.S. No. 1-3, 400-550 12.00@14.40 


Corn Belt hog receipts, 
as reported by the USDA: 


This Last Last 

week week year 

est. actual actual 

Jan. 12... 72,000 84.000 74,000 
Jan. 13... 56,000 56,000 59,000 
Jan. 14... 36,000 29,000 50,000 
Jan. 16 ... 94,000 91,000 57,500 
Jan. 17... 76,000 83,000 99,000 
Jan. 18. 70,000 74,000 88,000 

LIVESTOCK PRICES 


AT ST. JOSEPH 
Livestock prices at St. 
Joseph, Tuesday, Jan. 17, 


were as follows: 

CATTLE: Cwt. 
Steers, choice . $25.50 @ 27.00 
Steers, good ...... 22.00 @ 25.00 
Heifers, gd. & pr. .. 22.00@27.00 
Cows, util. & com’l. 14.50@16.00 
Cows, can. & cut. .. 12.50@15.00 
Bulls, util. & com’l. 16.00@18.50 

VEALERS: 

Good & choice - 21.00 @ 26.00 
Calves, gd. & ch. .. 20.00@24.00 

BARROWS & GILTS: 
U.S. No. 3, 200/240 

240/270 

270/300 

» 180/200 

200/220 

» 220/240 

-3, 200/220 

» 220/240 

240/270 

270/300 

180/200 

200/220 

220/240 
US. oO. , 240/270 

SOWS, U.S. No. 1-3: 
270/330 Ibs. 
330/400 Ibs. 
400/550 Ibs. 

LAMBS: 


17.25@17.50 
16.75 @17.25 
16.25 @ 16.75 
17.75@ 18.15 
17.75 @ 18.25 
17.75 @ 18.00 
17.25 @ 17.50 
17.25 @ 17.50 
16.75 @ 17.35 
16.25 @ 16.75 
17.25@17.75 
17.25 @17.75 
17.25@17.75 
16.85 @17.50 


+ 


y 4 

99 
ll eli oael 

; 
worms 


Z 
gs 
pry 


+ 


aS 
° ) 
wo 


easacaacaaca 


DRnDnnDnnnnnn 


i} 


Z 
ggogs 
bet bat bat tet BO BD 
p q 


15.00@15.75 
14.75 @ 15.50 
14.75@ 14.75 


LIVESTOCK PRICES 





AT INDIANAPOLIS 
Livestock prices at Indi- 
anapolis, Tuesday, Jan. 17, 


were as follows: 

CATTLE: 
Steers, choice 
Steers, choice 
Heifers, gd. & ch. .. 
Cows, util. & com’l. 
Cows, can. & cut. 
Bulls, util. & com’l. 

VEALERS: 
Choice & prime 
Good & choice 


U.S. 180/200 
» 200/220 
» 200/220 
220/240 
» 240/270 
» 270/300 
180/200 
200/220 
220/240 
» 200/220 
220/240 
» 240/270 
» 270/300 
» 180/200 
200/220 
» 220/240 
» 240/270 
sOWS, Us. ‘No. 1-3 : 
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bet tet bot bet BOND ND 


Choice & prime .... 
Good & choice 


Cwt. 
- -$26.50 @ 28.00 


24.00 @ 26.00 
22.50 @ 26.50 
13.50 @ 16.00 


- 12.00@14.50 


17.00 @ 21.00 


. 33.50@35.00 
. 26.00 @32.00 
- 20.00 @ 26.00 


18.15 @18.25 
18.15@18.25 
17.25 @17.50 
17.25 @17.35 
16.50 @17.25 
16.00 @ 16.50 
18.00 @ 18.25 
18.00 @ 18.25 
17.50@ 18.25 
17.50@17.75 
17.25 @17.75 
16.50 @ 17.25 
16.00 @ 16.50 
17.75 @ 18.00 
17.75 @ 18.00 
17.35 @ 18.00 
16.75 @ 17.50 


15.50 @ 16.25 
14.25 @ 15.50 
13.75 @ 14.75 


17.50 @ 18.00 


- 15.50@17.50 


LIVESTOCK PRICES 


AT KANSAS 


CITY 


Livestock prices at Kan- 
sas City, Tuesday, Jan. 17, 


were as follows: 
CATTLE: 
Steers, choice 
Steers, good 
Heifers, gd. & ch 
Cows, util. & com’. 
Cows, can. & cut. . 
Bulls, util. & com’l. 
Vealers, gd. & ch. .. 
Calves, gd. & ch. .. 
BARROWS & GILTS: 
U.S. - 1, 200/220 
. 3, 200/240 
. 3, 240/270 
" 3, 270/300 
» 180/200 
200/220 
220/240 
200/220 
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No. 
Sows, U. s. 
270/330 Ibs. 


Choice & prime .... 
Good & choice 


Cwt. 


. $24.00 @ 27.50 


22.25 @ 26.00 


. 21.00@ 26.00 


15.00 @ 17.00 


- 12.50@15.50 


17.25@19.00 
20.50 @ 27.00 
22.00 @ 25.00 


none qtd. 

17.00 @ 17.25 
16.75 @17.00 
none qtd. 

17.50@17.75 
17.50@17.75 
17.35 @17.75 
17.25 @ 17.50 
17.25 @17.50 
17.00 @17.50 
none qtd. 

17.25 @17.50 
17.25 @17.75 
17.25 @17.50 
17.00 @17.50 


15.00 @ 15.50 
14.50@15.25 
13.75 @ 14.75 


16.50 @17.50 


. 15.75@16.50 


LIVESTOCK PRICES 
AT LOUISVILLE 






















US. 
U.S. 
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Cow 


Choice 
Good & choice 


17.00 @ 17.50 


- 16.50@17.25 


LIVESTOCK PRICES 


AT DENVER 


No. 
No. 
No. 
SOWS: 


good 


U.S. 1-2, 
U.S. 2-3, 


1-2, 190/250 
1-3, 190/250 
2-3, 200/260 


Choice & prime .... 
Choice, shorn 


Livestock prices at Den- 
ver on Tuesday, Jan. 17, 


were as follows: 
CATTLE: 
Steers, gd. & ch. 
Steers, 
Heifers, gd. & ch. .. 
s, utility 
Cows, can. & cut. .. 
BARROWS & GILTS: 
U.S. 


Cwt. 
. -$22.50@ 25.90 


23.00 @ 24.50 
23.00 @ 25.40 
15.00 @ 16.50 
12.00 @ 14.50 


18.00 @ 18.25 
17.75 @ 18.25 
16.75 @17.75 


-+ 13.00@14.50 
° 12.00 


17.25@ 18.25 
16.25 @16.50 


Livestock prices at Louis- 
ville on Tuesday, Jan. 17, 
were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch. ..$25.00@27.00 
Steers, stand. ..... 23.00 @ 24.00 
Heifers, gd. & ch. .. 23.00@25.00 
Heifers, util. & std. 19.00@22.00 
Cows, util. & com’l. 13.00@16.50 
Cows, can. & cut. .. 10.00@15.00 
Bulls, util. & com/’l. 19.00@20.50 

VEALERS: 

Re 34.00 @ 35.00 
Good & choice . 27.00 @33.00 
Calves, gd. & ch. .. 19.00@24.00 
BARROWS & GILTS: 
U.S. No. 1, 190/220 18.25 
U.S. No. 1-2, 190/230 17.75@18.00 
U.S. No. 2-3, 190/240 17.00@17.75 
U.S. No. 2-3, 240/270 16.75@17.00 


SOWS, U.S. No. 2-3: 


300/400 Ibs. ........ 14.50 @ 15.00 

400/600 Ibs. ........ 14.00 
LAMBS: 

Choice & prime .... noneqtd. « 

Good & choice .... 17.00@17.50 


WEEKLY LIVESTOCK SLAUGHTER 
Slaughter of livestock at major centers during the 


week ended January 14, 1961, (totals compared) as — 


reported by the U. S. Department of Agriculture: 


Cattle Calves Hogs Sheep 

Boston, New York City areal ..... 14,326 11,023 45,360 44,879 
Baltimore, Philadelphia .......... 9,484 2,293 33,591 5,179 
Cincy., Cleve., Detroit, Indpls. 20,738 4,642 130,291 17,072 
ND NOD ons han ee.6e eee aoe ones 17,051 7,946 47,819 7,060 
ME, POWs. BTORM oo6c ccs cece 31,939 23,324 128,530 23,978 
ls Re OIE, fw eie's 90’ e dh abos sé ee 12,036 1,799 70,327 8,684 
Sioux City-So. Dakota area‘ ..... 20,999 Orne: 111,829 17,351 
MORIN IEE 655 cudarn oie craves bu her4ia 39,167 247 87,639 23,401 
MI Ee bs ke ok. 2 ip <5 tern-ae ses 16,543 eat 37,164 are 
Iowa-So. Minnesota® .............. 33,870 10,094 324,676 51,115 
Louisville, Evansville, Nashville, 

re er tee oe 6,047 2,732 58,604 
Georgia-Florida-Alabama area? ... 9,975 5,676 33,976 coos I 
St. Joseph, Wichita, Okla. City .. 21,763 1,227 52,771 15,025 © 
Ft. Worth, Dallas, San Antonio .. 11,874 3,655 17,882 15,955 
Denver, Ogden, Salt Lake City ... 20,834 236 15,502 25.759 
Los Angeles, San Fran. areas® 31,164 1,576 30,537 34,642 
Portland, Seattle, Spokane ....... 8,653 332 15,668 5,396 

GRAND TOTALS ..ccccecccesvss 326,463 76,802 1,242,166 295,496 

TOTALS SAME WEEK 1960 ... .335,860 78,663 1,475,320 291,345 


lIncludes Brooklyn, Newark and Jersey City. *Includes St. Paul, So. 
St. Paul, Minn., and Madison, Milwaukee, Green Bay, Wis. *Includes 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. ‘In- 
cludes Sioux Falls, Huron, Mitchell, Madison and Watertown, S. Dak. 
‘Includes Lincoln and Fremont, Nebr., and Glenwood, Iowa. ®Includes 
Albert Lea, Austin and Winona, Minn., Cedar Rapids, Davenport, Des 
Moines, Dubuque, Estherville, Fort Dodge, Marshalltown, Mason City, 
Ottumwa, Postville, Storm Lake and Waterloo, Iowa. “Includes Birming- 
ham, Dothan and Montgomery, Ala., Albany, Atlanta, Augusta, Moultrie 
and Thomasville, Ga., Bartow, Hialeah, Jacksonville, Ocala and Quincy, 
Fla. *Includes Los Angeles, San Francisco, So. San Francisco, San Jose 
and Vallejo, Calif. 





LIVESTOCK PRICES AT 10 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 10 leading markets in 
Canada during the week ended Jan. 7, compared with 


same week in 1960, as reported to the Provisioner by © 


the Canadian Department of Agriculture: 





GOOD VEAL HOGS LAMBS 

STEERS CALVES Grade Bt Good ie 

All wts. Gd. & Ch. Dressed Handyweights © 

1960 1959 1960 1959 1960 1959 1960 1959 
Calgary ..$20.45 $21.10 $19.75 $22.70 $19.34 $24.50 $16.45 $16.50 
Lethbridge . 20.85 21.25 20.00 21.25 18.95 24.26 16.85 16.45 
Edmonton . 20.90 21.20 22.00 24.80 19.35 2455 16.80 17.00 
Regina. ..... 20.50 20.75 26.50 28.50 19.15 25.50 15.75 ae 
Moose Jaw .. 19.75 21.00 20.75 21.75 19.15 25.50 aw 1S 
Saskatoon . 20.50 21.00 29.00 29.50 19.15 25.90 16.50 
Pr. Albert ... 20.75 20.50 ..-. 23.00 19.15 25.00 owe |6|=6 
Winnipeg . 20.99 21.92 34.06 34.39 20.50 26.00 17.50 17.16 
Toronto .. 22.78 23.50 35.69 32.50 22.65 28.57 21.86 21.56 
Montreal . 24.20 23.40 29.95 29.85 22.70 29.35 18.85 oun 
SOUTHERN LIVESTOCK RECEIPTS 


, 





ESERIES 





Receipts at six packing plant stockyards located in Al- | 


bany, Columbus, Moultrie, Thomasville, Ga., Dothan, 
Ala., and Jacksonville, Fla., week ended Jan. 14: 


Week ended Jan. 14 (estimated) 





Week previous (six Gays) ...........ccccccscess 3,570 22,631 
Corresponding week last year ..............+55- 3,488 24,116 
CANADIAN KILL LIVESTOCK RECEIPTS 


Inspected slaughter of 


livestock in Canada, week for the week ended Friday, 





ended Jan. 7, compared: 


Week 
ended 
Jan. 7 
CATTLE 
Western Canada _ 17,988 
Eastern Canada _ 15,045 
TOCRIB 22.002 33,033 
HOGS 
Western Canada 55,103 
Eastern Canada 57,478 
Rr eee 112,581 
All hog carcasses 
Grae... 005 120,893 
EEP 
Western Canada 3,575 


Eastern Canada 2,924 
Totals 


Same 
week 
1960 


19,090 
18,151 
37,241 


121,992 
128,524 
250,516 


261,600 
3,574 


3,536 
7,110 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 


markets, week ended Jan. 


4,250 
Stockton 1,550 


13: 


Cattle Calves Hogs Sheep 
425 ae 
1,200 350 


50 
N. P’tland 3,000 475 2,150 1,800 
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Jan. 13, with comparisons: 


4 


Cattle and Calves Hogs © 
3,900 500 | 


Receipts at 12 markets © 


Cattle Hogs Sheep © 
Week to 
date 242,400 347,800 110,400 
Previous 
week 160,100 288,400 81,400 
Same wk. 
1959 252,600 445,900 109,000 


NEW YORK RECEIPTS 

Receipts of livestock at 
Jersey City and 41st st. 
New York, market for the 
week ended Jan. 14: 


Cattle Calves Hogs* Sheep 


Salable not available 
Total, (incl. 

directs) not available 
Prev, wk.— 

Salable 53 4 none _ none 
Total, (incl. 

directs) 299 5 12,710 2,550 


*Includes hogs at 31st Street. 
1961 
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a7 7351 





23,401 
51, 115 
15,025 | 
15,955 
25.759 
34,642 
5,396 

295,496 

291,345 

ul, So. 

ncludes 

fo. 4In- 

5. Dak. 

ncludes 

rt, Des 

n City, 

irming- 

foultrie 

Quincy, 

J . . 

ietiie Machines That Lick 

soninl Down-Time Problems 

(ETS Flex-Vac machines are built to take the 

Jes of | toughest beating at full speed, day in 

ets in) and day out. Down-time is almost un- 

a known. The lifeline of any meat pack- 

ler , 4 ; - 

. ing plant demands this kind of per- 
.MBS formance. Think what it means in pro- 
00d : ‘ 

‘weights || duction and maintenance savings alone. 

» 1959 | : 

5 $6 | ~—-Filex-Vac custom-designs and manu- 

, (17.00) factures all its own vacuum-packing 

- 16.9) | equipment. No middlemen to fuss with. 

» 194s. No dual-supplier problems. 

B 21.56 

i_ There’s a complete range to choose 

from. Semi-automatic to fully-auto- 

matic machines. Speeds 30 to 80 pack- 
in Al- | ages per minute. Vacuum and con- 
othan, trolled-atmosphere models. 

— And profitable? Recent studies 
syest | showed that, based on a 22,500 Ib. a 
24,116 

week volume, one model can net a 

IPTS packer 24.7% return on his invest- 

sarkets ment. The greater the volume, the 

Friday, greater the return. 

risons: . J 
Sheep Quality Controlled Films 

) 110,400 | and Laminates 

» 81,40 | Flex-Vac also makes all its own poly- 

» 109,00 ) films and laminates. Hundreds of com- 

 binations. And you can tell the quality 
wi | in th Flex-Vac fil 
tock at | ‘ifference in the way Plex-Vac film 

‘ist st. | feeds through the machines it’s made 

for the % for. It’s trouble-free. 

‘ = Flex-Vac will tailor-make the type 

gs* S it 

ble of laminate that fits your product ex- 
ble 


actly. In film, foil or paper. Roll stock 
or pouches. And Flex-Vac printing 
(yes, we’re printers, too) is a fine art. 





none 


710 2,550 






1, 1961 
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What's really behind the 
: boom in Flex-Vac’ packaging? 


Today, Flex-Vac accounts for over 75% of all vacuum- 
packed luncheon meats. And more packers are taking 
advantage of this complete packaging process every week. 








The Flex-Vac 6-12. It can net packers 
25% return on investment—and more. 


Gravure or flexographic. And there’s 
no extra charge for this comprehensive 
art and design service. 


Research Covers 
Conception To Consumer 


Flex-Vac research engineers have lit- 
erally lived with the development of 
luncheon meat vacuum-packaging since 
its inception. No areais left unexplored. 

For example, what happens to your 
product after it is packaged ? How will 
it stand up under high humidity ? How 
will it stack ? How long will it keep its 
freshness on the supermarket shelf ? 

Flex-Vac has set up special testing 
and tasting laboratories to find out. 
Here, carefully controlled conditions 
simulate every conceivable shipping 
and marketing situation—right down 
to the consumer’s refrigerator. 


Continuing Engineering Service 


Flex-Vac’s complete packaging service 
includes the setting up of your produc- 
tion lines. Again, at no cost. Staffs of 
engineers make plant surveys, prepare 


THE NATIONAL PROVISIONER, JANUARY 21, 1961 


Read how this unique, single-source service can benefit you. 


blueprints, supervise installation of 
equipment. They even train and check 
packing crews until production is roll- 
ing smoothly. And Flex-Vac engineers 
return periodically (without prompt- 
ing!) to make sure peak efficiency is 
maintained. If spare parts are needed, 
you’re assured of same-day delivery. 


Sales Support — 
Where It Counts Most 

But this unusual packaging service does 
not end here. Every year Flex-Vac 
sponsors extensive retail and consumer 
promotions. Their object: to increase 
the sales of Flex-Vac vacuum-packaged 
luncheon meats—regardless of brand. 

Does it pay off? In 1960, Flex-Vac 
staged “Le Contest Hot”, a quarter- 
million dollar campaign that reached 
30 million housewives. It was the big- 
gest, most successful promotion of its 
kind. The sales of participating 
packers’ luncheon meats proved it. 


All Packers Can Benefit 
Flex-Vac’s complete packaging process 
is available to all packers—large and 
small. Flex-Vac has cost control stud- 
ies documenting the profit opportuni- 
ties that exist—whatever the size of 
the operation. 

We'll be glad to make them avail- 
able to you. Write us today. 


ako G 


STANDARD PACKAGING 
CORPORATION 


Flexible Packaging Division, Clifton, New Jersey 
Modern Packages Division, Los Angeles, California 
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The Meat Trail... 





NATIONAL FOOD CONFERENCE Association elected officers: and directors 
at its first annual meeting held in Chicago. They are (seated, |. to r.): vice 
president—J. D. Sykes, vice president, Ralston Purina Co.; president—Charles 
B. Schuman, president of American Farm Bureau Federation; secretary— 
Homer R. Davison, president of American Meat Institute; treasurer—W. G. 
Mason, vice president of marketing, Quaker Oats Co., and E. H. Anderson, 
vice president of General Mills, Inc. Standing (I. to r.) are: R. F. Gray, 
president, Geo. A. Hormel & Co.; H. R. Rasmussen, vice president, Jewel 
Tea Co.; B. D. Graham, executive vice president, H. J. Heinz Co.; John D. 
Donnell, vice president of administration, The Rath Packing Co.; L. W. Web- 
ster, vice president, Thomas J. Lipton, Inc.; Arthur W. Seeds, association 
managing director; Carl G. Mayer, vice president of advertising and public 
relations, Oscar Mayer & Co.; John L. Richardson, general marketing and 
promotion manager, Allied Mills, Inc., and Paul Parrette, director of trade 
relations, Proctor & Gamble Co. Association was created four years ago. 





MID Names New Assistant 


Director, Other Officials 


The Meat Inspection Division, U.S. 
Department of Agriculture, has an- 
nounced several high-level appoint- 
ments within its organization. Dr. 
SAMUEL J. Bercer has been named 
to succeed Dr. G. A. FRANZ as as- 
sistant director for the southern area 
of the MID. Dr. KENNETH E. Taytor 
was appointed assistant staff officer 





DR. BERGER 


DR. FRANZ 


for procedures and training, and Dr. 
CuHarLes E. Moorz, yr., was named 
assistant staff officer for special proj- 
ects and federal-states_ relations. 
Succeeding Dr. Mootz as inspector 
in charge at the Detroit station is 
Dr. AncEL M. Gatanc. Dr. FRANK 
H. Sump has been named assistant 
inspector in charge of the Cincin- 
nati station, succeeding Dr. ALLEN 
J. Hauck, who has retired. 

In his new position, Dr. Berger, 


46 





formerly a chief staff officer in the 
Washington, D.C., offices of the di- 
vision, will be headquartered at St. 
Louis. He joined the MID in 1934 
at St. Joseph, Mo., and has held su- 
pervisory positions at Boston, New 
York City, Chicago, Providence, R.L., 
and Indianapolis. Dr. Berger re- 
ceived the degree of doctor of vet- 
erinary medicine in 1932 from Cor- 
nell University. 

Dr. Franz, who has retired after 





; 
J) 


DR. MOOTZ 


DR. TAYLOR 


more than 42 years of service, joined 
the MID at Omaha in 1918 after re- 
ceiving the D.V.M. degree from 
Kansas State University. He has 
held the position of inspector in 
charge at Dubuque, Ia. _ Indi- 
anapolis and St. Louis and was 
named assistant inspector for the 
southern area in May, 1958. The re- 
tired assistant director plans to move 
to Sarasota, Fla. 

The new assistant staff officer for 
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procedures and training goes to 
Washington, D.C., from Evansville, 
Ind., where he had been assistant 
inspector in charge for the past two 
years. Dr. Taylor received the 
D.V.M. degree from Kansas State 
College in 1946 and has served with 
the MID at South St. Paul, Minn., 
Omaha and Lake Charles, La. 

The newly-appointed assistant 
staff officer for special projects and 
federal-states relations, who will be 
stationed in Washington, D.C., joined 
the MID at Boston in 1948 and also 
served in Chicago before his most 
recent assignment as inspector in 
charge at Detroit. Dr. Mootz re- 
ceived the D.V.M. degree from 
Michigan State College in 1944. His 
father, Dr. C. E. Moorz, sr., retired 
as inspector in charge at Philadel- 
phia in 1956 after more than 40 years 
of service with the MID. 

Dr. Galang, the new inspector in 
charge at Detroit, joined the MID 
in 1951. He was graduated from the 
College of Veterinary Medicine, Uni- 





DR. GALANG DR. SHIMP 


versity of the Philippines, in 1941 | 
and served in the interim as a mem- 
ber of the meat inspection force of | 
the Manila health department. He 
goes to his new assignment from 
Omaha, where he has held super- 


es 





visory positions with the MID. 

Dr. Shimp, named assistant in- 
spector in charge at Cincinnati, was © 
most recently inspector in charge at © 
Buffalo, N.Y. He joined the MID in | 
1953 at Kansas City. Dr. Shimp was | 
graduated from the University of 
Missouri in 1952 with the doctor of 
veterinary medicine degree. 


PLANTS 


Construction is expected to start 
this spring on a meat packing plant 
near Lexington, Neb. A group of 
Dawson County, Neb., cattlemen§ 
has formed Cornland Dressed Beef 
Co. to finance the plant, estimated to 
cost about $300,000. The proposed 
plant will have 15,000 sq. ft. of work- 
ing space and will employ about 15 
persons. It will have four depart- 
ments—kill floor, cooler, rendering 
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EVISCERATE CHILL BONE OUT 


“ ———— SEER TSEC 
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im| The proof of the process 
is in the 
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ig 8 B,gs s a 4 * 
| .+. and all these 6 major packers are profiting with Liquiflow 

} 
i Seitz Packing Company. Traffic Manager, Ted Hoch- and minimizes the color degradation of our fresh pork 
enauer reports, “Our Liquiflow installation enables us sausage, thereby substantially increasing shelf life.” 

' to pre-cool all our long-haul beef trucks and rail cars. ‘ ; d ahs 

' It’s easy now to pull down truck temperatures from 90°, Riverside Foo S. “We add liquid CO, to our meat dur- 
) for instance, to 0° in five minutes instead of four hours. ing cut-mixing and vacuum-mixing,” states Melvin 
mp =): Result—beef arrives at destination with less shrinkage, Rosenthal, Vice President. “Results are better yield and 
. 1941 _ improved bloom.” Seitz’s successful CO, operation is a higher quality in the products we make.” 

| yes f cl k bet Liquid Carboni d : 

mem- | ates pear ranes ee ee Fred Dold & Sons Packing Company. Mr. Dold reports: 
yrce of : ; “We find all of our fresh meat items stay fresher, have 
nt. He} George A. Hormel & Company: “Carbon dioxide has been § improved bloom, when we cool our route trucks with 





or in 

MID 
n the 
Uni- 











| from } established as an effective method of animal immobili- | CO.. Our Liquiflow installation enables us to bring 
super- § zation,” states L. W. Murphy, Research Project Leader. down 35-ft. trailers to zero degrees in four to five min- 
D. , “And Liquiflow—adapted to our own CO, process— utes on the hottest summer days!” Whether you ship 
mt in- 7 serves efficiently for variable daily runs in all the by truck or rail car, CO. insures meat bloom... and 
iti, was slaughtering plants of Geo. A. Hormel & Co.” One hun- profits—even on those ninety-degree-plus days! 


arge at) dred supply depots throughout the country assure you So many meat success stories are Liquid Carbonic- 
> on of a Liquiflow supply that is never more than a day away. engineered because Liquiflow is flexible enough to adapt 
sity of | Hygrade Food Products Corporation. “Liquiflow is ideal  '° 8"Y Production system—easily, quickly, profitably. 
sector of | for variable processed meat plant loads,” says William E. *Registered trade-mark of Liquid Carbonic’s low-pressure liquid CO2 
Dillon, General Manager of Hygrade’s Fulton Street 
Plant in Chicago. “It also eliminates post-mixing refrig- 
eration... saves hours... is nice and white!” 














r ! 
1 1 
: ! GENERAL DYNAMICS, Liquid Carbonic Division, Dept. NP, ! 
to re Mickelberry’s Sausage Company. Harold T. Crosby, {| 435 s. LaSalle St., Chicago 3, Ill. 
won 0 Purchasing Agent, states: “The te of liquid carbon di- Please send us more information about COz applications for 
lesen oxide from our Liquiflow installation improves the bloom | meat. We are interested in the following applications: 
ed Beel ,_ est 
d to . —_————________—— omni ae 
mall LIQUID CARBONIC 1 Name rer ea 
of work-} ovsion or GENBRAL DYNAMICS $ | Comany—_—- in —_—_——- 
about 15 ee ~ a ' 
depart- 135 South LaSalle Street, Chicago 3, Illinois City Zone State 
1 

' 


In Canada: Liquid Carbonic Canadian Corporation, Ltd., 
8375 Mayrand St., Montreal 3, Quebec a a a a a a a a 
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and hide storage. The plant will have 
a kill capacity of 20 head of cattle 
per hour; the cooler is planned to 
hold about 400 head. According to 
Jack Stuckey, chairman of the cat- 
tlemen’s group, articles of incorpo- 
ration are being drawn up by a 
steering committee. 


JOBS 


Dr. NicHotas P. Teresi has been 
named medical director of Tobin 
Packing Co., Inc., Rochester, N.Y., 
according to an announcement made 
at a board of directors meeting in 
Albany. Dr. Teresi, who has been 
medical director at Tobin’s Albany 
plant for the past 12 years, will now 
be associated with all three com- 
pany plants in Buffalo, Albany and 
Rochester. 


K. M. CovucHEenour has_ been 
named manager of Swift & Com- 
pany’s meat packing plant at Oma- 
ha, Neb., succeeding F. E. BorcHers, 
who is retiring after 43 years with 
the Chicago meat packer. The change 
is effective April 17. Borchers, who 
joined Swift at Kansas City, Kan., 
in 1917, has been plant manager at 





F. E. BORCHERS K. M. COUGHENOUR 


Omaha since 1951. His service with 
the company also includes manager- 
ships at Montgomery, Ala, and 
South San Francisco, Cal. Coughe- 
nour has been with Swift for 27 
years and since 1958 has been head 
of the beef department at the gen- 
eral office in Chicago. He started his 
career with the company at Chicago 
in 1933 and has since then held vari- 
ous positions in the beef, lamb and 
veal divisions of the business, in- 
cluding assignments at Evansville, 
Ind., and Atlanta, Ga. In 1954, 
Coughenour was appointed manager 
of Swift’s newly-constructed plant 
at Jackson, Miss. He held that po- 
sition until his return to Swift’s Chi- 
cago headquarters in 1958. 


TRAILMARKS 


Harotp Mayer, secretary of the 
Oscar Mayer Foundation, Inc., and 
vice president of Oscar Mayer & Co., 
Madison, Wis., presented an award 
of $5,000 from the foundation to 
Aurora College, Aurora, IIl., for the 
purpose of sponsoring an Institute 
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MEAT PROMOTION receives new treatment at newly-opened Guido’s Market 
in Westchester, Ill. Instead of often-used chart as a guide to meat-buyers, 


supermarket uses actual sides and quarters of beef to show break-down into 


consumer cuts. Display (extreme left) utilizes thermo-pane window opening 
to cooler, with Marlite backdrop. The merchandising service department of 
Swift & Company, Chicago, was instrumental in setting up retail display, 





for Economics Teachers from the 
Associated College of Illinois. Prof. 
Mark H. Trumso of the Aurora Col- 
lege faculty has been selected as di- 
rector of the institute. The con- 
ference will be devoted to the im- 
provement of teaching in the basic 
college economics course, principles 
of economics. 


Joun R. Story, director of meat 
merchandising for Independent Gro- 
cers’ Alliance, will address the 96th 
annual convention of the National 
Wool Growers Association in Den- 
ver, Colo., on January 24. Story will 
participate in a panel discussion con- 
cerning the importance of lamb qual- 
ity, explaining how this quality re- 
lates to retail sales. Also taking part 
in this discussion will be agricultural 
and livestock specialists from the 
University of Wisconsin, Texas 
A & M College and the University 
of Wyoming. 


Joun V. Cotovicn, house sales 
manager for Pfaelzer Brothers, Chi- 
cago meat purveyor, attended the 
recent American Hotel Association 
golden anniversary convention in 
San Juan, Puerto Rico. Colovich ac- 
cepted an award for Pfaelzer Broth- 
ers commemorating the company’s 
25 years as an allied member in the 
hotel group. 


Three directors of Armour & Com- 
pany, Ltd., London, England, are 
retiring this month. The three di- 
rectors, who have a combined total 
of 132 years of service with the 
company, are: J. L. McCowan, with 
Armour since 1914 and secretary 
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and director since 1947; E. F. W1- 
LATS, who joined Armour in 1911 
and has been a director since 1947, 


and S. SHaw, who started with the 


firm in 1923 and was made a direc- 
tor in 1955. 


J. F. Brewin, gr., former general 
manager of — Packing Co., San 
Francisco, and 
past president of 
Pacific Coast 
Meat Jobbers 
Association, Inc., 
also of that city, 
has joined the 
staff of Craig- 
Dunmire & As- 
sociates, Inc., a 
management 
consulting firm 
with offices in 


J. F. BIRLIN 


San Francisco and Oakland, Cal. He 7 
will serve as head of a division which © 
functions in the field of industrial | 
The firm provides | 
services in marketing, production, | 


organization. 


organization and finance. 


Packerland Packing Co., Inc, 
Green Bay, Wis., which began 
slaughtering beef and veal under 
federal inspection early this month, 
is operating in compliance with the 
Humane Slaughter Act, the com- 
pany informed the NP. 


FRANK J. GUTHRIE, vice president 
in charge of sales for Stahl-Meyer, 
Inc., New York meat packing firm, 
told a meeting of the New York 
Sales Executives Club that “sales- 
men equipped only with a smile and 
a shoeshine can no longer hope to 
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Modern machines, and modern research facilities give promise of an exciting future in food packaging. Here, mile 
after mile of pure, strong, snow-white bleached kraft speeds through this Packaging Corporation paper machine. 


' Within a short span of time, the millions of seedlings 
we're planting this spring will be made into a far 
| better kind of food packaging . . . because of what’s 
happening today in the laboratories of Packaging 
) Corporation of America. 


‘Today’s research achievements point to an 
j exciting future in food packaging: new processes 
) to make bleached kraft paperboard even purer, 


) stronger, and whiter... new package designs that 
e com | 


Planned Packaging moves 


will keep your product safer, fresher and more 
sanitary, as well as provide easier filling, closing, 
and handling. 


For better food packaging today—and in the years 
ahead—look to Packaging Corporation of America. 
Find out about the many Planned Packaging serv- 
ices...and the integrated national facilities 
that are available to you. Contact the nearest 
sales office. 


merchandise 


Packaging Corporation of America 


1632 CHICAGO AVENUE 


EVANSTON, ILLINOIS 


Cartons + Containers » Displays + Egg Packaging Products + Molded Pulp Products + Paperboards 
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find a place in the food business. 
The complexities of food marketing 
at all levels make it imperative that 
the salesman be much more than 
well-liked by his customers,” said 
Guthrie. “He must be steeped in the 


latest merchandising techniques, 
possess the ability to recognize 
quickly and evaluate consumer 


trends and be able to sell in volume 
without sacrificing the profit mar- 
gin.” To accomplish this, Guthrie 
said, Stahl-Meyer is initiating a con- 
tinuing sales training program “in 
the field,” which will be headed by 
a specialized sales executive. 


Harotp WIpDETT, counsel for the 
National Association of Hotel and 
Restaurant Meat Purveyors, Chi- 
cago, has been named consul for the 
Republic of Ecuador. His office in 
Boston will serve as the office of the 
consulate. 


J. CLARENCE DREHER, JR., secre- 
tary-treasurer of Dreher Packing 
Co., Inc., Columbia, S.C., has been 
appointed chairman of the “Commit- 
tee of 100” of the Greater Columbia 
Chamber of Commerce. The com- 
mittee is the industrial sales arm of 
the C. of C. Dreher’s father, J. C. 
DREHER, SR., is president of the Co- 
lumbia meat packing firm. 


New York state has granted char- 


Buffalo; Crescent Meat Co., Inc., 
141-30 Pershing Crescent, Kew Gar- 


Kosher Meats, Inc., 160-16 Jamaica 
ave., Jamaica. 


JoHuN L. HAMEL, gr, 


Association, will speak on “How 





the Fatty Acid Producers’ Council 


ACTIVE LEADER in Golden Slipper 
Square Club, Philadelphia philan- 


Astoria, New York City. 


thropic organization, Abe Cooper 
(center) welcomes his two sons into 
the organization. They also are asso- 
ciated with him in Bernard S. Pincus 
Co., Philadelphia, manufacturer of 
Yankee Maid meat products, of 
which he is president. Bernard Pincus 
Cooper (left) is vice president of 
company, and Lawrence Burton 
Cooper is secretary of the meat firm. 


general manager of Jones Dairy 
Farm, Fort Atkinson, Wis., has been 
re-elected a Wisconsin state direc- 


trades group of the National Indus- 
trial Council. 


DEATHS 


Rosert H. Correr, 83, a former 
executive of Swift & Company, Chi- 
cago, died in Tampa, Fla., where he 
had been living for the past two 





ters of incorporation to the following 
firms: Norman Packing Co., Inc., 
1174 E. 51st st., Brooklyn; M. W. 
Meats, Inc., 287 First ave., New York 
City; Lawrence Meat Corp., 504 


Jackson bldg., 220 Delaware ave., 42 years before retiring in 1942. 
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No other stuffer...at ANY price can hese Pn 


ST. JOHN #2015 
CONTINUOUS 
STUFFER 


5000 Ibs. of HOT DOGS 
PER HOUR! 


COMPLETE, Ready for installation 


*4,225” 


Write, wire, phone 


ST. JOHN & CO. 


5800 S. Damen Ave., Chicago 36, Illinois 
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dens, New York City; T. K. S. Meats, © 
Inc., 225 Broadway, New York City; 

D. J. & M. Corp., 150 Broadway, New © 
York City; Sperling Meats, Inc., 400 © 
Sumpter st., Brooklyn, and D & Z| 


executive 
director of the National Renderers © 


Renderers are Encouraging Tallow | 
Utilization” at the annual meeting of § 


Epwarp C. JONES, secretary and 


tor of the National Association of ) 
Manufacturers. Jones serves as a? 
representative of the manufacturing | 


years. He had been with Swift for 
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CLASSIFIED ADVERTISING 


Undisplayed: set solid. Minimum 20 = 
$5.00; additional words, 20c each. 

tion ‘anted,'* special rate; minimum 20 
words, $3.50; additional words, 20c each. 


Unless Specifically Instructed Otherwise, All 
Classified Advertisements Will Be Inserted 
Over a Blind Box Number. 


Count address 
words. Headlines, 75c 

vertisements, 75¢ per 
$11.00 per inch. Contract 


numbers as 8 
extra. Listing ad- 
line. Displayed, 


rates on request. 
CLASSIFIED ADVERTISING PAYABLE 


IN ADVANCE ; 
PLEASE REMIT WITH ORDER 


or box 





BUSINESS OPPORTUNITIES 


EQUIPMENT FOR SALE 





HOTEL & RESTAURANT SUPPLY CO. in Wash- 
ington, DC, with remodelled plant. Managership 
and/or partial or complete ownership available. 
Excellent expansion potential in one of best 
meat markets in country. Box FS-16, NATIONAL 
PROVISIONER, 527 Madison Ave,. New York 
22, N. Y 





MISCELLANEOUS 





LEADING MEAT BROKERS 
AND/OR 
EXCLUSIVE DISTRIBUTORS 
Sought in various parts of the country by well- 
established packers in HOLLAND and YUGO- 
SLAVIA, specializing in outstanding quality, 
competitively priced line of CANNED HAMS, 


SHOULDER PICNICS, HAM ROLLS, CANADIAN 
BACON, ETC. 


Contact in confidence 
HERZ MEAT CORPORATION 
105 Hudson Street New York 13, N. Y. 
Telephone WOrth 6-2373 





WANTED — DISTRIBUTORSHIP 
AGGRESSIVE SOUTHWESTERN OHIO: Meat 
packer with chain store connections desires dis- 
tributorship of meat specialties or related food 
items. DW-22, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





WANTED OUTLET 
FOR A SUPPLY OF BONELESS OR CARCASS 
COW OR BULLS. ALSO DRESSED CALVES. 
PLANT LOCATED IN SOUTHWEST. 
W-558, THE NATIONAL PROVISIONER 


15 WEST HURON CHICAGO 10, ILL. 





WANTED: Manufacturer to supply specialty steak 
items under U.S.D.A. inspection. Make replies 
informative. W-14, THE NATIONAL PROVISION- 
ER, 527 Madison Ave., New York 22, N.Y. 





EASTERN BROKERS: Can add “Meat Specialty”’ 
items. You make it, we can sell it. Give full 
details. W-15, THE NATIONAL PROVISIONER, 
527 Madison Ave., New York 22, N.Y. 





PLANT FOR RENT 





COOLERS & FREEZERS 
All new construction, railroad siding, located 
heart of Bronx Westchester Market. Good for 
boning, processing, storage or provision plant. 
Rosam Refrigeration Co., 441 W. 13th St., N.Y.C. 
Oregon 5-3600. 





EQUIPMENT WANTED 





WANTED: Provision manufacturer in New Jersey 
area would like to purchase good used equip- 
ment, Linkers, stuffers, etc. EW-589, THE NA- 
TIONAL PROVISIONER, 527 Madison Ave., New 
York 22, N. Y. 





WANTED: LARGE ELECTRIC MEAT SAW. 
ALSO 2 TO 4 H P. MEAT GRINDER, SINGLE 
OR 3 PHASE. EW-28. THE NATIONAL PROVI- 


THE LAZAR COMPANY 


brokers * dealers * sales agents * appraisers 


1709 W. HUBBARD ST., CHICAGO 22, ILL. 
PHONE CAnal 6-0200 


NEW—USED—REBUILT 
MACHINERY FOR MEAT PACKERS— 
RENDERERS—SAUSAGE PROCESSORS 

and ALLIED FOOD INDUSTRIES 





1—Buffalo Stuffer #250 

2—Carrier Smokehouse 

3—Baby Boss Dehairing Machine 
4—Miscellaneous other items 

L. P. ILGEN ICE & COLD STORAGE 
LEWISBURG PENNSYLVANIA 





1—GROEN STAINLESS STEEL JACKETED KET- 
TLE, COMPLETE WITH AGITATOR, EXCEL- 
LENT CONDITION. 


1—ANCO #160—5 x 16 BLOOD DRIER, BOLTED 
HEADS, FOOTE BROS. GEAR REDUCER, EXCEL- 
LENT CONDITION. 


1—JONES-SUPERIOR #53 RIGHT-HAND BAND 
SAW, COMPLETELY RECONDITIONED. 


T. G. Koplock & Co., Inc., 201 Citizens Bldg., 
Canton, Ohio. 





ANDERSON EXPELLERS 
All Models, Rebuilt, Guaranteed 
* We Lease Expellers * 
PITTOCK & ASSOCIATES, Glen Riddle, Penn 





One — 1958 Chevrolet Truck, 6 cylinder, 14 ft. 
aluminum body. Model M. Thermo King. 
Beef Rails, 30,000 miles on new motor. 2- 
speed axle, 4-speed transmission. 


Four Exact Weight scales, stainless steel tables 
and conveyor. 25 lb. capacity. 


Ty Linker, perfect condition with tilt-top table. 

Beef Loin rack — All galvanized metal. 

One Exact Weight scale — 100+ Maximum heavy 
duty. 


Fourteen Wear-Ever containers. 

Three — Smoke generators — ATMOS 

4 sets — 43B Chopper knives 

Magnetic Trap 

Two — Loaf Pan Baskets 

150 ton Allbright-Nell Dry Rendering Press 

Mr. Joseph E. Linden, General Mgr. 

Greenlee Packing Company 

Sioux Falls, S. Dak. Tele.: Edison 8-6061 





FOR SALE: French Oil Co. type 2-S screw type 
extraction presses, 300 psi, tempering bins, 60 
HP motor and drive. Perry Equipment Corpora- 


BARLIANTS 


WEEKLY SPECIALS 








CURRENT GENERAL OFFERINGS 


2941—TY-PEELERS: (2) late models, 1st class 


cond., lowest price ever. .ea. $1,950.00 


The following items of equipment are avail- 
able for shipment from Barliant and Com- 
pany warehouse. 














tion, 1404 N. 6th St., Philadelphia 22, Pa. 


PLANTS FOR SALE 


MEAT PACKING HOUSE: New, complete and in 
operation. Slaughter plant, chill and holding 
rooms, smoke house, kitchen, cutting and sales 
room, deep freeze and storage room. 450 locker 








mobile accident. WILLIAM E. CUNNINGHAM, 
R.R. No. 4, MYERSDALE, Pennsylvania. 





COMPLETE — MODERN PACKING PLANT 
Located in southern part of Indiana. Good live- 
stock producing area, operating own stock yards. 
Capacity 200 cattle, 1200 hogs, 1400 calves per 
week. More if desired. Has sausage ‘kitchen, lard 
room, rendering room, curing cellars. Large ar- 
tificial ice plant—only one in this territory. Do- 
ing $6,000,000 business per year. Must be seen 
to be appreciated. FS-23, THE NATIONAL PRO- 





SIONER. 15 W. HURON ST., CHICAGO 10, ILL. 
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room. Conveyor system. Must sell due to auto-. 


3032—TY-LINKER: model #1I4AC____---- _-$1,250.00 
3034—STUFFERS: (3) Buffalo 3004 . $850.00 


2855—FROZEN FOOD SLICER: GEMCO md. 2-16, 
automatic feeder, stainless steel table, 50” x 
15!” wide Neoprene belt, reduced to_- $2, 350.00 


2978—SILENT CUTTER: Buffalo #50, 30 HP____$975.00 
2910—DIANA DICER: C. E. Dippel mdil. 9__$1,050.00 
2992—FROZEN MEAT CUTTER: Seybold, mtr. $475.00 


2960—FLAKE-ICER: York, 5 HP. -_----------- $850.00 
2989—VACUUM MIXER: Buffalo 75-8, 

(SOG ean. ; wleaver o_... $1,500.00 
291I—SLICER: U.S. mdl. 170G -------------- $550.00 
2937—EVAPORATIVE CONDENSER: Frick 

76 tem Caneeiy =... es $2,000.00 


#53, 
875.00 


2958—BAND SAWS: (2) Jones-Superior mdl. 
w/stainless steel stationary table $ 


29%62—HOG: Mitts & Merrill #3CV, 25 HP. _-$850.00 
300S—PORK-CUT SKINNER: Townsend #35 - $650.00 
2655—CRANE: Hughes & Keenan Roustabout 


ORet. WHEE gon Sic pees eee $750.00 
2832—MIXER: Boss 3725, w/stainless steel bowl, 
en a ees ae eee $1,200.00 


— RENDERING COOKERS: (2) Anco 
5’ x %, flat heads, w/mtr. a. $1,000.00 


296|—-BAND SAW: Jim Vaughan mdl. K 
w/mtr. & starter 


2867—SILENT CUTTER: Buffalo 20# cap., 21” bowl, 


2k. 2ie Ver, 2 Oe... $425.00 
2818—EXACT a SCALES: (18) 

Cy Seen ees ener ea. $65.00 
2909—PICKLE pea 14” x 12” dia. tank__.-$125.00 
a Sai asa (3) Frick— 

eS ea I iE eee oe $1,200 00 

2—mdI. AvIOS Sith sicbliineaae ies etnies ea. $1,100.00 
2936—AMMONIA Sm Frick 

Ala AT UU I ed $600.00 


29%3—-SMOKESTICK ‘asaiies CAGES: (9) 
for 42” sticks ea. $25.00 

29%68—VACUUM PUMP: Ingersoll-Rand type 15, 
size 12 x 6, excellent cond $600.00 

29799—HAM & BACON TRUCKS: 
type, stainless steel 

a BALANCERS: (2) Thor mls 
130 


KS: | (2) _deep body 
- $125.00 


a. $60.00 
aha a MACHINES: (2) Her., hyd. ea. $125.00 
300I—HOG & SHEEP HEAD SPLITTER: Anco aye 
2 HP. mtr., V-belt drive $57 
3002—CLIP APPLIER: Cry-O-Vac mdl. 
gravity feed, foot operated 75.00 
3008—HOG BACK — SAWS: (2) war" & Dono- 
van type P, 8” bla a. $185.00 
3006—HAM MARKER ainik (4) Best & pes 
8” blade a. $185.00 
ne WHEELS: (4) 48” x 


PTE POE RPE AG NS Te ©. 
a. $100.00 
2883—BLOWER UNITS: York Polar, fin tee 


enn a So ee . $75.00 
3033—AMMONIA COMPRESSOR: York cpt 

3%,” bore, hiah speed, w/30 HP. mtr., 

entbetied? ‘condita -. 5... $1,500.00 


3035—AMMONIA COMPRESSOR: York 6-cyl., 
33%4” bore x 3” stroke, high speed, mdi. A3069, 
w/50 HP. mtr., excellent condition______- $1,800.00 





All items subject to prior sale and confirmation 
e New, Used & Rebuilt Equipment 
@ Liquidators and Appraisers 

WRITE FOR FULL PARTICULARS 


1631 S. Michigan Ave., Chicago 16, 
WAbash 2-5550 





BARLANT & ©. 











CLASSIFIED ADVERTISING 


[Continued from page 51] 





POSITION WANTED 


ALL AROUND MAN: Energetic, capable, aggres- 
sive and thoroughly experienced in sales organi- 
zation and plant management. Experience in- 
cludes complete up-to-date training and working 
knowledge of all phases of the meat packing 
industry. Excellent references. 39 years of age. 
Interested in permanent position with aggressive 
company. Will consider position with reputable 
concern allied to the meat packing industry. Are 
you interested in profitable results? If so, please 
Write to Box W-27 for personal interview or 
complete resume of experience and family stat- 
us: South or southeast location preferred. 
W-27 THE NATIONAL PROVISIONER, 15 W. 
Huron, Chicago 10, Ill. 








TOP FLIGHT 
PROVISION SALESMANAGER 
EXCELLENT: Chain store contacts. Now active. 
Creative and a strong personal salesman. Would 
like to become associated with “QUALITY” proc- 
essor, eastern seaboard, government inspected 
with Flexvac equipment. Capital available for in- 
vestment. Reply to Box W-1, THE NATIONAL 
— 527 Madison Ave., New York 22, 





SAUSAGE MAKER, GERMAN: Age 28, 5 years in 
U.S.A., Fleischermeister, 11 years’ experience. 
Comes from family in the meat business since 
1728. Would like to sell i or 
meat machinery etc. Is able to demonstrate and 
assist in all professional questions. Prefer to 
work in southern states. W-2, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





HELP WANTED 


CONTROLLER: Qualified man for position as 
controller, with at least five years’ experience 
in the meat packing and sausage manufacturing 
business. Must be familiar with processing costs 
of industry. We want a man with experience, 
initiative and abliity to develop creative man- 
agement reports and ability to work as a team 
member. Write complete resume including qual- 
ifications, age, etc. which will be strictly con- 
fidential. W-26, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 








SALESMAN WANTED: Leading packinghouse 
equipment manufacturer, established national 
reputation and full line, has excellent oppor- 
tunity for man with background in meat plant 
operations or engineering, as sales representa- 
tive in four-state midwest territory, Omaha head- 
quarters. Permanent. Salary plus commission and 
expenses. All applications confidential. THE 
GLOBE COMPANY, 4000 S. Princeton Ave., Chi- 
cago 9, Ill. 





QUALITY CONTROL MANAGER 


MUST BE ABLE TO: Establish and organize 
statistical quality control department for a full 
line midwestern independent, doing $70,000,000 
annual sales. Must be well versed in sausage, 
sliced bacon and canning. Give complete resume 
in detail in confidence. 

W-19, THE NATIONAL PROVISIONER 


15 W. Huron St., Chicago 10, Ill. 





HOG CUTTING PLANT SUPERVISOR 
LIFE TIME EXPERIENCE: In the meat Industry, 
34 years old. Experienced in buying and selling. 
I have been operating a large volume hog cut- 
ting business very successfully. Available imme- 
diately. W-25, THE NATIONAL PROVISIONER, 
527 Madison Ave., New York 22, N. Y. 





MANAGER-SUPERINTENDENT: 29 years with 
large and independent packers. College educated. 
Thorough knowledge of buying livestock, pro- 
duction costs, sales, labor relations, and train- 
ing personnel. Prefer South, West. Southwest, 
or Southeast. Guarantee profitable operation. 
W-32 THE NATIONAL PROVISIONER 
15 W. Huron St. Chicago 10, Ml. 





SAUSAGE FOREMAN: Expert in making any kind 
of sausage, domestic or foreign, wants to re- 
locate. Newest methods. Guarantee results. Can 
furnish excellent references. Write to Box W-18, 
THE NATIONAL PROVISIONER, 527 Madison 
Ave., New York 22, N. Y. 





SUPERINTENDENT: Age 42. 20 years’ experi- 
ence in all phases of plant operations. Prefer 
western states. W-31, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 


BEEF MAN: Wholesale meat pany in Chicago 
area needs a beef man familiar with cutting, 
fabrication, sales and production. This is a per- 
manent opportunity for the right man. Please 
forward your qualifications to Box W-20, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. Strictly confidential. 











WANTED—Qualified man needed to take over 
active of d meat plant. Must 
be experienced in buying, selling and general 

of the d meat business. This 
is an excellent opportunity for the right man. 
State qualifications in first letter. Replies held 
in strict confidence. Box W-600, The National 
Provisioner, Inc., 15 W. Huron St., Chicago 10, Il. 








CANNED MEAT BROKER WANTED 
MEDIUM SIZED PACKER: With national dis- 
tribution of canned hams, seeks representation 
on brokerage basis for Philadelphia. Must have 
chain store and wholesale meat jobber contacts. 
W-24, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Il. 





CATTLE BUYER: 24 years’ experience. Age 47. 
Available immediately. Will try out anywhere. 
W-30, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 


HELP WANTED 


DISTRICT SALES MANAGER: Leading regional, 
full line packer, located in southwest, needs am- 
bitious, hard-working, experienced and _ success- 
ful salesman or supervisor. Can offer above aver- 
age prospect. Capable of selling chains and su- 
pervising salesmen. W-10, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, II. 








MAN: High school graduate, to begin training 
for supervisory work in our plant. This is an 
excellent opportunity with advancement for the 
right individual. Please reply in own handwriting. 
Box W-21, THE NATIONAL PROVISIONER, 15 
W. Huron St., Chicago 10, Ill. 





OPENING FOR A MAN: To travel, purchase 
horse meat in Argentine, South America. Also 
sell salt cured horse meat in Europe. Permanent 
position. Excellent salary. Confidential. Write 


HELP WANTED 


CATTLE BUYER 
WANTED by Packing House in Central States 
The man we want must have proven skill in 
evaluating cattle and negotiating purchases in 
various markes. Apply by resume in confidence, 
W-6, THE NATIONAL PROVISIONER, 15 W. 
Huron S., Chicago 10, Ill. 








SAUSAGE MAKER: New York area. Must be 
qualified and experienced. Must also have good 
references. Apply to Box W-595, THE NATIONAL 
PROVISIONER, 527 Madison Ave., New York 
S. MN. Y¥. 


SALES REPRESENTATIVE: To sell machinery 
and equipment, with knowledge of the meat in- 
dustry. VAC-TIE FASTENERS, INC. 1140 East 
Jersey St., Elizabeth, N. J. 








MISCELLANEOUS 








SODIUM CYCLAMATE 
for curing smokeless hams and bacon—$1.65 lb. 
SPECIAL 
BAKED WHEAT FLOUR 


for sausage, meat loaf, amazing 
absorbing power—71!2¢ lb.—F.O.B. Balto. 


A. & S. CORP.—4915 OLD COURT RD. 
RANDALLSTOWN, MARYLAND 








LEASE YOUR ICE MAKING MACHINE 
720 lbs. to 5000 lbs. per 24 hours. Hard, dry, 
slower melting ice flakes. Self-contained or 
remote models, complete with storage bin. FL- 
543, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





USDA—GOVERNMENT PROBLEMS? 
WE EXPEDITE LABELS (8 hour service) 





Plans, Constructi Inspecti FDA, _ Sales 
Matters. We supply FASTEST GO 
MARKET information. Lew cost: Monthly, 
hourly, per item. 

JAMES V. i 


SON 
1426 G. Street., N. W. 


609 Albee Bidg., : 
Telephone REpublic 7-4122 


Washington, 5, D. C. 


HOG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent © Order Buyer 
Broker © Counsellor © Exporter © Importet 








Mr. Burton Hill, c/o The Hill Packing Company, 





Topeka, Kansas. 


| 407 SO. DEARBORN ST., CHICAGO §, ILL 








W. E. (Wally) Farrow 
Earl Martin 


HOG BUYERS EXCLUSIVELY | 


FARROW and COMPANY 
Indianapolis Stock Yards + Indianapolis 21, 
Telephone: MElrose 7-5481 





Ind. 














WESTERN BUYERS 


LIVESTOCK BUYER 





You'll find them all listed in the 


5 i 


SUPPLY CLEANING 
COMPOUNDS 








“YELLOW PAGES” of the Meat Industry .. . 





Phone: Cypress 4-24]! 
ALGONA, IOWA 


WE BUY HOGS IN THE HEART OF THE CORN BELT 
10 OFFICES TO SERVE YOU 














A NATIONAL PROVISIONER PUBLICATION 


starting on page 43 


for the Meat Industry 
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J 
Hv i MJILYU YY | 
ic 7-412 
EEP EFFICIENTLY INJECTS UP TO 4 BELLIES PER MINUTE 
5S i THE ANCO NO. 992D PICKLE INJECTOR PROVIDES ALL THE 
r BENEFITS OF ANCO AUTOMATIC PICKLE INJECTION 
i The mat belt conveyor facilitates continuous loading and provides a solid base 
— under the product for deeper penetration of the needles. The needles on |-inch 
“ centers insure better distribution of the cure. 
Sell Plastic shields and special filters save pickle. The volume of pickle is easily and 
O 5, ILL | quickly adjusted with a by-pass valve. 


For larger production ask about the ANCO No. 991B INJECTOR. 


2 ROWS OF NEEDLES, 14 NEEDLES IN EACH ROW 
ON I-INCH CENTERS 

PRODUCTS UP TO 4 INCHES THICK 

FLOOR SPACE 23” x 54” 

ADJUSTABLE LEGS 

STAINLESS CONSTRUCTION 

CONTINUOUS LOADING 

SIMPLE TO OPERATE 

MINIMUM MAINTENANCE 
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ANY HAM CURING PHOSPHATE 


—— AGAINST 
BRIFISOL® 410 (M.I.D. APPROVED) 


The Brifisol Comparison Chart lists the features and benefits to you 
of Brifisol 410 — backed by 30 years of polyphosphate manufacturing 
experience. 

There is no mystery about the benefits you should be getting from 
a good phosphate curing formula. We invite you to compare Brifisol 
with any phosphate available today. 


BRIFISOL COMPARISON CHART 


YES 
HIGH SOLUBILITY MAXIMUM RELEASE OF PROTEINS 


Dissolves at cellar temperatures Bright, long-lasting color 
No crystallization in solution Firm slicing quality 
No clogging of lines and needles Delicate and tender texture 


INSTANT BRINE PENETRATION ae ee 
Faster production—therefore, High consumer appeal 


decreased operating costs 

BALANCED FORMULA 
MAXIMUM RELEASE OF PROTEINS Lower costs—less Brifisol matches 
Product uniformity 7 yields of other phosphates 


Less shrinkage — And eliminates “snow” formation 
retains natural juices _ 

Uniform distribution of spices BACTERIOLOGICAL CONTROL 
and curing ingredients a Longer shelf life 


To obtain all of the benefits of Brifisol 410, fill out and mail the coupon today. 


BEN CKRISER,, rnc. 


The Source for Brifisol Polyphosphates and Poly-Clip® Progressive Clipping Machines 
845 BROAD AVENUE e RIDGEFIELD, NEW JERSEY 


Reprints of the Brifisol Comparison 
Chart are available for 

distribution to supervisory 
production personnel. 


Send for the 22 page lecture on 
condensed phosphates given by 
F. Ruf, Chief, Meat Research 
Laboratories, Benckiser GmbH as 
referred to in “What's New In 
Meat Technology”, October, 1960 
issue, Meat Magazine. 
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